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For the past 135 years, Charles Grech has been a renowned name for the 
widest selection of World Top Wine & Water Brands for you to enjoy in good company. 
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For the past 135 years, Charles Grech has been a renowned name 
for the biggest selection of the World’s Finest Wines. 
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EDITORIAL 



I I hasn't been much of a winter - not much scope lor 
getting cosy near a roaring log- tire.. But the upside of 
this is that the walls aren't growing entire gardens of 
m ou id and fungi, un I i ke Last year w hen it p ou red al m ost 
every day and the temperature plunged to zero degrees 
atone point. No rain has its obvious downside, coo, of 
cou rse - gardens d tyi ng ou t and the country si d e l oak i ng 
less than lush and fabulous. Bur with days growing longer, and the 
light so bright, it's bard to avoid taking along, hard look around the 
insideofyouihome and working out what needs to be done. If you 
need to paint some walls or furniture, now would be a good time 
to do ic. You can throw the windows wide open, let the air through, 
and not bother about the flies which haven't yet begun to sky-bomb 
the island. 

We've had a lovely rime working with our cooks for this issue - 
Michael, jade, Claire, fames and our cocktail -maker extraordinaire, 
Rodney -a nd hope that you will enjoy the results. Claire's introduced 
me to chid seed s ( wh ic h I had n evei th ough t of wo rk i ng w it h at eat- 
ing before. She’s now a convert. There's plenty lor you to read, too, 
so have a lazy day with your copy of Taste&Hair, and we'll see you 
again on 3' 1 April, 




ftow»etiinoi»rta s+s our fniun on pay? 1 1 1 jpg 



TASTE is published by 
Proximus Publishing 

Dar Rihana. Bidnija MSI 501 5 - Malta 
+356 21 41 1040 * +056 99493545 
dcg@p roxi mus pcco m 
AR c&immmkation about Taste magazine 
should he dinvrt&l to thr. editor. 

Editor & publisher 
Daphne Caruana 6 aLi 2 ta 
+356 9949 3545 
dcgali^iaSgmail com 

Art Director 

Ramon Mica Lief +356 9949 1413 
ram^box-desig i. net 

Advertising Manager 
Sean Ellul. +356 7921 0705 or 
+356 21 345 388 ext 123 
se llu L{£j i n d e pe nd en l co m r mt 

Advertising Assistant 

Chnsline Mifsud 

+356 21 345 888 ext 138 

c m it su d @i n d spends n t , com , mt 

Production Manager 

Andre CamilLeri 

Production Assistant 

Conrad Bondin 

PrePress and Printing 

Progress Press Co. Ltd, 

Dbtnhutrd -with Tlw 
Malta Ind&pmdmt on Sunday. 

The Malta Independent on Sunday t.< 
publhhfid by Standard JhMktitiom l td - 
id +3m SI 345 SS8 


4 taste s.tar issue a* pesruarv- zoia 


&jce wieia jw&g 







T&V 


CONTRIBUTORS 


Join the herd! 


TUSSO 



K 


JUMPER 


WmkS- 


con 


They come from all 


round the wor 


Id 


17 varietal wines made by producers from 11 
different i-ouutries around the world. Working in 
smaller voLumes* Tussock Jumper is driven by a 
passion fo; sourcing the best wine from around the 

Tussock Jumper wines are bottled at 
ich enhances wine aromas, Plaeb wine 
cute critter wearing a jolly red jumper 
1, to represent its country of origin. 
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Chec c out the Tussock Jumper Wines website to e^iiane 
the f ull rang ? and get to know the herd www.tussocktumperwi nes.com 
You can also foil wthe Tussock Jumper herd on facebook.conftheJUMPsociely 
Distributed by Spades Trading, Tel; 9902 1770, 

Web: \ ww.spades.coni.mt Email: andrew@spades.COm.mt 
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Villa Corinthia 
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Timeless and elegant, the Villa Corinthia 
restaurant is a sophisticated space where 
you can dine in refined luxury, Situated in 
the century-old, beautifully restored villa, 
the restaurant features a menu bursting with 
authentic flavour, each dish created using 
sustainabiy sourced, fresh, local produce. 
The new menu, has been crafted using the 
very best Malta has to offer this spri ng, while 
Keeping signature favourites, including 
the well-loved crepe suzette, which will be 
prepared right atyour table, 

T7ie Villa Corinthia is open for dinner. 


The Orange Grove 


Whether for a breakfast business meeting 
or a quiet lunch, the Orange Grove is an 
informal meeting-place where a delicious 
buffet is served for lunch everyday, 
followed by a decadent tea spread in the 
afternoon. Light bites, sandwiches and 
drinks are served all day, as well as a 
scrumptious range of piping hot chocolate 
made using the world's finest chocolate 
brand, Valrhona. 

The Orange Grove is open daily 
from 7 am to 6 ,30pm* 


Rickshaw 
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Rickshaw one of the most popular oriental 
eateries and among the most established, 
with a decades-old legacy. It is the regular 
recipient of top awards from the Definitively 
Good Guide to Dining in Malta, The menu 
carries delectable dishes from Thailand, 
japan, Singapore, China., and beyond. The 
drinks include refreshing Thai cocktails, 
specialised Chi nese beer, and Japanese sake 
served hot or cold. 

The Rkkshaw is open for dinner from 
Tuesday to Saturday r . 
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a Corinth ia • Caprice 
D range Grove • Ricks 


nge & Terrace 
Restaurant 


day is a dining experience to be savoured at the Corinthia Palace Hotel & Spa. 



The Summer Kitchen 


COMING 
SOON. 




This May the Corinthia Palace Hotel & Spa's popular Summer Kitchen returns, 
with a menu that is better than ever. Sewed outdoors overlooking the pool and 
gardens, The Summer Kitchen is the perfect place to while away a wonderful 
evening under the stars, whether for a glass of wine and a platter of scrumptious 
nibbles, or a meal of antipasto, pasta, pirn, fresh fish, grilled meat anti - of 
course^ the famous Summer Kitchen burgers. 

77ie Summer Kitchen will open by day on i May ; and/or dinner from j June, 


Caprice Lounge & Terrace 
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The Caprice now has a brand new menu to 
match its recently- renovated surroundings, 
its bar snacks and informal eats Include 
meze, oriental bites and delicious fish *n' 
chips. Happy Hours at the bar run from 9pm 
to dosing time, when you can enjoy half- 
price on drinks: wines, spirits and cocktails, 
The bar is also stocked with an impressive 
selection of fine whiskies and brandies. The 
lounge leads to the Caprice Wine Garden, 
a tranquil space where you can sir in peace 
with your drink. 


Grand Afternoon Tea Dance 

a 

On Sunday, m April, the Corinthia Palace Hotel & Spa will be bringing back ihe 
glamour of the traditional British Afternoon tea Dance at their signalu re venue, 
the Villa Corinthia. Some ol Malta's best musicians will play the sounds that have 
you dancing the afternoon away in glorious surroundings. 

The elegant menu, crafted especially for the event by executive chef Stefan 
Hogan , wil iindudeafi nger-san dwi ch sel ectio n ( w ith clas sics- like the ro as t ham 
and light grain mustard, and smoked salmon with chive labneh; hand -made 
cakes and pastries, which include the Vhalrone Jvoire 33% violet parfaitand the 
rose, pistachio and chai magnum, and warm scones with strawberry preserve 
and clotted cream. 

> i! 1 111 •>!?( 11 c ■■rrniri'sii iir ea 4 ii> ■ r iqa £ebii i nrriirpi-iif ■ s i i ■nrriimi i iiiipu iBiimii-nraarm ti * niiiariarir! Mrnifi ml fnii-i iaiiimr’iii nmnr 


The Caprice is open daily 
from 3.30pm to mm. 


To book your table, please call 2144 0301. 
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GelActiv" 

THE GEL COMFORT 
SENSATION THAT KEEPS 
YOU GOING 


Wc spend more than half our lives on oui feet, putting them under enormous 
strain That's why Scholl has now developed an innovative solution that 
transforms shoes into a comfortable oasis and takes the pressure off your feet 
long before they get overtired, Our special insoles with innovative GelActiv 
technology are available In three different varieties; Everyday, Sport and Work 
each tailored to meet a different set of needs, 





EVERYDAY 
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Scholl 


Available- form all Schell Fqothealth Con Ires and pharmacies 





LIVING' ■ Foodshelf desip Ora 




go cteigKfS 



9 




SCAVOLINI STORE MALTA B’Kara Bypass B’Kara BKR 9037 - Malta - Tel +356 2149 5751 - Fax +35S 2149 5720 - Email: info@malta.scavolinistore.net 

00069 


ScavDliiii&pA iltal/ h-S9 072:1443333 - contact® saavo linLcom - wwiv.scarolini.Min 






SUPER FOOD 


CHIASEEDS 

Chia seeds come from a flowering plant which is native to 
Mexico and Guatemala, Salvia hispanica. Ground and whole chia 
seeds are used throughout central and south America in drinks 
and foods, though they are less well known in Europe. 

Recipes, food styling and photography; CLAIRE BORG . 
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Make tkiA in, a brndl tin, Seftve diem o£ 

tAti cake wl£A <mtm ekmtie Wtatufmtiu 
cAin puifb, dmt?bmie& md eAla, drn&i. 


YOU WILL NEED- 

2 5 0 g Hour * 250g sugar * 250g soft butter 
2£0g eggs * 1 Vs teaspoons cinnamon 
a few drops van ilia essence 
2 Vs teaspoons baking powder 
porridge oats and butter to coat tin 


i. First prepare the bundt tin by 
greasing it with butter and then 
scattering the surface with porridge 
oats, F reheat the oven to gas mark 
4/1 SOC <I60C if fan-operated). 


}* Fold in the mix of sifted flour, 
cinnamon and baking powder. 


4* Pour the batter into the tin and 
bake it for 40 -45 minutes. When 
ready, stand the 1 in on a wire rack 
until i t cools. Turn it out when cool 


z* Beat together the soft butter and sugar 
until fluffy, Add the eggs, one by one, 
and the vanilla and beat until smooth. 


Uw* 


CINNAMON 

BUNDT CAKE 
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SUPERFOOD 


GH I A.GOCON UT&RAS PBERR Y J ARS 
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YGU WILL NEED: 

1 Vi cups of coconut miLk 
a few drops of vanilla essence 
a pinch of ground cinnamon 
honey or agave syrup, to taste 

6 tablespoons chi a seeds 

' 

Raspberries, for serving 

Mix together the coconut m ilk, 
cinnamon, vanilla and honey. Taste to 
test the sweetness arid correct to your 
liking. Add the chia seeds, stir and leave 
to stand for at least 2 hours. Then serve 
this in jars topped with fresh raspberries. 


ft Taste t'tar issu e b* pl s Ftu a hv 201 a 



DISTINCTHOMES 

- FOR QUALITY LIVING - 


Gozo: Pope John Paul II Street, 
Victoria I Tel; 2155 1234 
Malta: Mdina Road, 

Attard 3 Tel: 27 134 234 



Distinct Homes Ltd 


www.distincthomes.com.mt 















BREAKFAST 
CRUMPETS WITH 

GRAPEFRUIT, 

CHIA&BRIE 

YOU WILL NEED: 

1 grapefruit * 3 tablespoons c(iia seeds * brie 
dried cranberries * crumpets (ready bought] 

Squeeze the grapefruit and mix the chi a seeds into the 
pulpy juke. Let it stand for an hour until it thickens ] ike 
jam. Toast the crumpets and serve them topped wiih 
sliced brie, grapefruit-chiamixand dried cranberries. 





sp, t on, n i| 

■ SUPPLIES Ltd. 

1 G-2, Palm Street, Pact a P LAI 41 4 MALTA 
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Opening Hours: Monday to Friday 9.u0-irsto -f J UDhrs and IB.OOhrs 
to i9.00hrs 1 Saturday @-0Qhrs^ IB.GOhrs 

| Find us on G Spoi-OrvSupp ties- Ltd 
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SUPERFOOD 


\t&f 



YOU WILL NEED: 

1 small vanilla yoghurt 
4 tablespoons ch fa seeds 
1 punnet raspberries 

i» Mash the raspberries and mix in i tablespoons chia 
seeds. Ler 51 stand for at leasr 30 mi mites before using. 
z. Mix the yoghurt with 2 tablespoons of chia seeds. 

Layer the cup with raspberry- chi a mix, then the 
cliia vanilla yoghurt and top with fresh raspberries. 

4* You can also mix the chia- raspberry into plain 
yoghurt, sweetened with some honey, Serve with fresh 
raspberries - the yoghurt will he speckled with pink. 
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■ SUPPLIES Ltd ]■ 

102, Palm Street Paola PLA1414 MALTA 

Tel: 216G88S0 I Mob: 79817777 I E-mail: into® spotonmaHa.com 

Opening hours: Monday to Friday: 9.00hrslo l3.G0hrs and le.OOhrs 
to 19.00hrs I Saturdays: S OOhrs to idOQhrs 

j Find us on Spot On- Supplies- Ltd 
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FLAVOU RS 




Food is essential to life, therefore make sure it’s great! 

Flavours Sunday Lunch Buffet, led by our executive chef James Bartolo and chef patisserie Jimmy Aquiline 
With a different theme every week, offering you international stalls and culinary dishes prepared 

by native chefs, to guarantee variety for a perfect Sunday out! 

Kids animation available including craft station, face painting, balloon modelling and more surprises every Sunday! 

Adults at €33 ,00 
Teens 1 3 to 17 years at €23 
Children tip to 12 years eat for free 

Tel: +356 2356 IQQO restaurants.gs@islaridhotels.com rad Usonblu nrakacom/en /gold en-sands 



resort & SPA 

MALTA GOLDEN SANDS 
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WARMING 





YOU WILL NEED: 

Vt cup gram flour (besan) - this is flour 
made from ground chickpeas 

3 tablespoons oil * Vt teaspoon fenugreek seeds fmathil 

Va teaspoon cumin seeds Ijeera} * 1 0 curry leaves 

1/0 teaspoon asafetida [hing] - you can use garlic instead 

3 whole red chilli peppers; adjust to taste 

Vt teaspoon turmeric (hatdi) * 1 tablespoon grated ginger 

Vt teaspoon red chilli powder; adjust to taste 

3 tablespoons tamarind pulp timtil - 

otherwise, use Lemon or lime juice 

teaspoon salt * cups of bottled water 

mixed vegetables - 1 have used 2 large courgettes* quartered 

down the length; 2 medium carrots, chopped into rounds; 1 small 

potato, cubed; some green beans, chopped into bite-sized pieces 


i* Hear the oil in a saucepan 
over medium high hear, 
put in the fenugreek and 
cumin. When the seeds 
start to pop, add asa foetid a 
(or garlic), chilli pepper, 
ginger, and curry leaves, 
and stir for a few seconds 

i* Reduce the heat to medium 
and add the gram flour, 
stirring continually till it has 
become golden brown and 
a ro m atic (ab out 4-5 m i nu res) , 


3, Slowly add about .1 
cups of water, stirring 
continuously to avoid lumps 
forming. Add the turmeric 
and chopped vegetables, 

4, Bring the SQup to the boil, 
turn the heat down to med ium- 
low and cover the pan. Let il 
simmer tor about 10 minutes, 
or u util the vegetables are 
tender. Add more water if 
necessary, but the soup should 
not be overly liquid. Add the 
tamarind pulp {or lemon and 
lime juice), let it 3 i miner for 
another seven minutes over 
medium- low heat and serve 
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Dj WARMING 




YOU WILL NEED: 

medium courgettes, thinly 
sliced in rounds 

3 hell-peppers 1 1 yellow, 1 red, 1 
green], thinly sliced lengthwise 
Vi kilo gram flour thesan] - can be 
substituted with % cup dee flour 
tablespoons finely chopped 
2 small onions 
fresh coriander 
1 tablespoon coarsely 
ground coriander 

1 teaspoon cumin seeds, 
dry-fried and ground 

2 green /red chillies, 
chopped; adjust lo taste 

Vs teaspoon bicarbonate of soda 
1 teaspoon salt; adjust to taste 
vegetable oil for frying 
Mix all dry Ingredients together: 
gram flour, rice flour, coriander 
powder, ground cumin seeds, 
bicarbonate of soda and salt. 

1. Add water slowly to make 
a smooth batter with the 
consistency of pancake batter, 

2 . Add thegreen chillies and fresh 
coriander and mix well Heat at least 
one inch of oil in a frying pan over 
medium heat. To rest, put one drop 
of batter in the oil This should form 
a small ball on the surface of the pan, 
but not change colour right away. 

Dip the vegetable slices into rhe 
batteroneata time, making sure 
each si ice is covered, then drop 
them slowly into the hot oil 

3* Fry the pakoras in small 
batches , three to four minutes 
per batch, turning occasionally, 
until both sides are golden 
brown. Serve hot and crisp. 

4. if the oil is too hot the pakoras 
will not be crisp; if the oil is not hot 
enough, they will be greasy. The right 
temperature comes with practice. 
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cosecasa* 

THE HOUSEHOLD SHOP 





WITH EVERY 
PURCHASE WE 
WILL BE GIVING 


ouTrncc 

BRANCHES TO 
CREATE YOUR OWN 

EASTER.TREEJf 


STAND-UP 
COOKIE CUTTERS 


KING MOULDS 




SHAPE CUTTERS 

€1.51 EACH 



77, Three Churches Street, Balzan Tel: 2144 7672 | info@cosecasa.com | www.cosecasa.com 


Opening Hours: Monday to Friday Open all Day 9am till 7pm i Saturdays 9am till 1pm 


PRO 


pan 

KITCHEN 


Join us on 


f 


For the Catering industry 










WARMING 



YOU WILL NEED; 

4£>0g red lentils 

2 medium courgette s P chopped coarsely 

2 green chillies, slit open 

1 teaspoon red chilli powder 
[optional]] adjust to taste 
1 onion* finely chopped 

3 garlic doves, finely chopped 
2tseaspoons ground cumin 
Vz teaspoon ground turmeric 

1 teaspoon fenugreek seeds 
a generous handful of fresh 
coriander Leaves 

2 knobs ghee o r un sailed butter 
2 tablespoons tamarind juke - or 
use a mix of lemon and lime juice 
Vz teaspoon garam masala 

1 teaspoon ginger paste or 

fresh grated ginger 

3-4 tomatoes, peeled and deseeded, 

or Vj cup tinned tomato pulp 

Vi cup warm water * salt 

i. Wash lentils thoroughly until the 
water runs clean. Drain all water. 

£* In a pan or skillet fry all the spices 
in ghee/butter on alow heat. 

Pour in tire drained lentils and 
stir the mixture well to stop it 
sacking to bottom of the pan. 

4 * Add the courgettes and continue 
stirring, then the tomatoes or tom a to 
pulp, and carry on stirring until the 
liquid is absorbed. Add the water, 
cover the pot and simmer on low 
heat until all liquid is absorbed. 

5* Garnish this with finely chopped 
fresh coriander leaves, and serv e it 
with warm puris and mango chutney. 
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WARMING 




YOU WILL NEED: 

Vz kilo plain flour * ¥« tup fine semolina flour 

caraway seeds „ dry-fried in a skillet * vegetable oil for frying 


1. Mix the flour and semolina in a large 
mixing bowl. Add water as needed to 
make firm dough, kneading until jr 

is pliable. Cover it with a damp cloth 
and leave it to stand for 10 minutes 

2 . Dampen two dishcloths, and 
spread one over a baking-sheet or 
table-COp., close to the cooker. 

3* Divide the dough into about to 
medium-sized balls. Cover these with 
the other damp cloth while you work. 
Press each ball into a disc about 4 cm 
in diameter placing these discs on the 
damp cloth and then covering them 
with the other damp cloth. Placing 
them between damp cloths will 
make them puff out when frying. 


4. Pour oil into a saucepan to a depth of 
3cm and heat it on a medium-high flame, 
To test the oil, put a little piece of dough in 
the oil. The oil is ready if the dough comes 
up right away and does not change colour, 

5. Fry the puris in the order in which you 
made them. Press one puri 1 ightly into 
the oil and when it puffs up, turn it over 
and put another puri in. Keep adding six 
to eight puris at a time. Fry them until 
they are slightly golden-brown all around, 
by turning them a few times. You may 

adj ust the heat as necessary while frying, 

6. Remove the puris from the oil 
with a slotted spoon, and put them 
on absorbent paper to soak off the 
excess oil. Serve im med Lately. 
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YDU WILL NEED: 

IDQg basmati rice * 5Dg golden raisins 
20g currants • 2 teaspoons ground cardamom 


Boil water and add the rice, leiting it cook Tor 10 minutes 
Then drain ii, but don't rinse it under cold water. Put 
it back in the pot and add the cardamom and raisins. 
Futon the lid and allow it to steam for a tew minutes 
before serving., having first fluffed it up with a fork. 
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WARMING 




YOU WILL NEED; 

40 Cg desiccated coca nut 
4 tablespoons uncalled butter 
1 tin of sweetened condensed milk 

1 tin of coconut cream 

4 teaspoons cardamom powder 

2 drops of rose essence (opt io nail 

2 drops of food colouring of your choice 
[optional] - or use a pinch of saffron instead 
crushed pistachios and almonds, to garnish 

L. On medium heat, melr the butter and 
add the condensed milk and coconut 
cream. As soon as the milk stars to 
bubble, add the colouring, rose-essence 
and cardamom and give it a good slit 


2. Add the coconut a little at a 
time. Mix well from the edges to 
the ceu tre to avoid burni ng. 

i* Let it cook for a while and 
continue stirring until the mixture 
forms a soft ball in the centre. This 
indicates that it has cooked well. 

4, Prepare a shallow dish and grease it 
with butler, then pout the mixture into 
it, smoothing the su rface with a spatula. 

Let it tool for about minutes, 

5* Cut it into diamond shapes and scatter 
these with crushed pistachios and almonds. 
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Get a ticket with every €10 purchase from any outlet at Valletta Waterfront during 
February and March 2016. Fill in your ticket and deposit in the box located at 
Valletta Waterfront (adjacent to the chapel). 

Winning ticket will be drawn in April 2016. 
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FOOD NOTES 




G inger (Zingibar officinale) is parr of the family Zingibcraceae, to which turmeric also belongs, 
It is grown com mercially in India, China, Jamaica and Japan. It is the rhizome - the part 
that grows underground - which is used in cooking. It is dried and ground, preserved., made 
into a paste, or used freshly oil 

Ginger has been valued for its medicinal and flavouring properties for thousands of years, 
particularly in the Far Easi to which it is native, it was particularly sought after in Europe in 
medieval times, when it was an important addition to many foods, in cuisine that was largely 
Inf! uented by that of ihc Middle East, during and after the Crusad es. The rhizomes were easily 
transported as they lasted well. 

Dried and ground ginger is popularly used in cakes and biscuits, especially around the win- 
ter festive season, but today fresh ginger is seeing resurgence in popularity as Middle Eastern 
and Asian cooking styles see wider use. You will now find ginger root on greengrocers' trucks 
whereas only a few years ago you would have to hunt it dow n at special shops. 

A ginger infusion can give comfort when you are suffering 
from the effects of a cold or the flu. Pour boiling water onto 
one teaspoonful of grated fresh ginger, add the juice of half 
a lemon, and on e teaspoonful of ho ney ( and drink it warm. 

If you want to freeze fresh ginger, you must first 
peel it. It is easily grated when frozen, so you can 
bring it out, grate as much as you need, and then 
return it to the freezer. If you let it sir in the 
fridge for too long, it will shrivel up - and you 
rarely get much use out of a whole rhizome 
unless you freeze it and keep it. 
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Eat mere vegetables! they say - but it's difficult to 
work up interest in them at times. So we’ve 
I asked for help. JAMES BARTOLO has come up 
■■ with five ways to pique your interest. 

P h otog rs pfiy : George Scintitla/Styli npj Da ph ne Ca raa na GaLijria 



SAVOURY 





WITH SALSA 


Serves 4 as a starter 

YOU WILL NEED: 

2 large aubergines * 50y pistachios 
lOOg chopped tomato ■ 1 garlic dove, chopped 
1 teaspoon chopped coriander ■ tOOg goat's cheese 
crushed pepper corns * olive oil * sea salt * black pepper 

t. Cut the aubergines in half down the length and 
score the flesh in a criss- cross pattern. Brush them 
with olive oil, and sprinkle them with salt and biack 
pepper, Place them on a baking tray, cut side up, 
and roast for about 30 minutes in a hot oven. 


2. Mix all the other ingredients with 4 tablespoons of 
olive oil and some crushed peppercorns to make the 
sals a. Spoon this over the roast sub e mines and serve. 
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SAVOURY R&j 




YOU WILL NEED: 

3 medium sweet potatoes * 2D0g chickpeas * salt 
20Dg blackeye peas * 2 teaspoons ground cumin 
1 tablespoon olive oil * Ismail onion, peeled and diced 
fresh coriander, chopped * SQg cream cheese • lOOg mozzarella 

1. Roast the sweet potatoes in a hot oven fo r 30 m inures, 
then take them out and let them cool, Meanwhile, saute 
the onion, add the cumin, beans and chickpeas 

2. When the potatoes are cool enough, cut them 
in half along the length and scoop the flesh into a 
large bowl, Add the cream cheese and a little salt, 
mash it all up, and stir in the beans mixture. 

3. use this to fill each potato skin and top 
with a slice of mozzarella, then grill until the 
mozzarella has melted. Serve immediately. 
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SAVOURY 


^STIR-FRIED 

Swiss chard 

WITH RED PEPPERS 


Serves 3 to 4 as a side dish 



I# 1 
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YOU WILL NEED: 

400 g Swiss chard, chopped * lOQg sliced onion * lOOg red pepper, sliced * 3 tablespoons sesame oil 
4 tablespoons soya sauce * t tablespoon sesame seeds • 1 clove garlic, chopped 

i. HwtJ pan over high heat, then add the sesame oil, garlic, onion and red peppers and stir for 30 seconds. 
Put in the Swiss chard and fry for 2 minutes. Fi nisti with the soy sauce and sesame seeds and serve. 
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READY 1M LESS THAN 2 MINUTES! 

JUST HEAT, MIX & ENJOY A DELICIOUS, HEALTHY ft SATISFYING MEAL. 


The Better Than™ range is made from a nature i blend of Organic Konnyaku vegetable flour and Organic oat fibre* 
Konnyaku flour is made from a vegetable plant called Konjac, which has been consumed in Asia for many centuries. 
The healthy konjac plant is a completely natural, safe and fibrous food that helps you feel satisfied after mealtimes. 
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To find out which stores in your vicinity stock this product, send an email to storelocator^Djcal [ejajtd.com 
Trade Enquires: 2152 3865 wwwjca II ejaitd.com PI Follow us on Faceboo k,com/J ,Cal leja 
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SAVOURY Q 


VEGETABLE 



Serves 4 as a side dish 



YOU WILL NEED: 

1 dark green courgette * 1 yellow courgette * 1 green courgette * 3 tomatoes 
fresh thyme * 2 garlic doves, chopped * lOOg Parmesan cheese * salt and pepper 

U Cut the vegetables diagonally, and put them in a Large bowl 
Drizzle with olive oil and add rhyme leaves, salt and garlic. 

% t Grease a baking-dish with butter, lay the vegetables in it, sprinkle them with the 
Parmesan and pepper, and bake in hot oven for about 30 mi notes. 
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K SAVOURY 



Serves 3 as a side dish 



YOU WILL NEED: 

1 carrot * 1 parsnip * 1 yellow courgette * 1 green courgette 
50g butter * fresh herbs * salt and pepper 

i* Trim off the ends of the vegetables. Using a peeler, make thin slices lengthwise - like ribbons 

2. Heat the butter in a pan and cook the garlic for a minute, then cook the 
vegetable ribbons, adding the chopped herbs, salt and pepper. 
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Saturday 27th February 2016 
From 10am to 9pm 

Let your fairy tale begin... 


Infinitely Kara Venues have become renowned for their beautiful settings which 
lend themselves quite magically to becoming dream wedding locations* Our years 
of experience in helping couples to fulfil their perfect day allows us to provide our 
clients with an unrivalled level of expertise and attention to detail which allows 
the peace of mind that this important day is in excellent hands. During the 
Infinitely Kara Wedding Show at The Xara Lodge our guests will have the 
possibility to meet with our Sales and Events Team as well as other experts in the 
wedding industry who can assist in every aspect of this special day. 


email weddings@xarapalace*com.mt 
tel no 22567567 
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FAMOUS COCKS 


Auguste Escoffier 



Auguste Escoffier (1846-1935) 
came to be Known as the chef of 
kings and the king of chefs’. He 
was born in the French Riviera 
town of Vilteneuve-Loubet, and 
his career in cookery began 
when he was 1 2 and was made 
an apprentice at his uncle's 
restaurant in Nice. The year 
was 1858. When he was 19, 
Escoffier moved to Paris, taking 
on another apprenticeship, and 
it all followed from there. 

Escoffier was the first great chef who 
worked directly for the public throughout 
his entire career prior to this, rhe great 
French chefs worked privately for royal ty 
and the aristocracy, in the kitchens of pal- 
aces and mansions, as that other great chef, 
Careme, did - or in private clubs, as did 
Alexis Soyer But Auguste escoffier was never 
in private employ. From his apprenticeship 
in his unde's restaurant in Mice to his col- 
late rations with Cesar Rite, who set up the 
famous hotel ihai remains the ultimate 
byword for glamour Escoffiers talents were 
i n the servi ce o f cooki ng and his cu sto mers. 
Among those customers were kings, heads 
of stare, and many stars of the London and 
Paiis Opera , wh o were g nests at t he famo us 
hotels in which lie worked, among them the 
Savoy and Carlton in London. 

His fame was d riven by his innovations 
in the aesthetics of gastronomy, and the 
revolutionary changes lie made in upgrad- 
i ng the c ul i nary a tts. Be fo re Escoffier's t ime, 
haute cuisine was a matter of excess and ex- 
travagance, with overly complicated recipes, 
fanciful dinners, and sauces and garnishes 
that disguised main ingredients nearly 
beyond recognition. But his innovative 
admonition was, "above all keep it simple". 

Escoffier developed a new gastronomic 
philosophy, a sense of finely honed and 
highly refined simpliriry in dining, ideals 
that have been espoused by the finest chefs 
since then. Bur it was not just about the 
aesthetics and the food itself. Escoffier also 
revolutionised restaurant and hotel kitch- 
ens, starting the systems which arc still the 


basis for big kitchens today. It was lie who 
created rhe “brigade' system, eliminating 
the chaotic, unpleasant atmosphere that 
once reigned in large hotel and restaurant 
kitchens. Repulsed by the foul language and 
lack of concern for cleanliness which were 
typical of 13 Qi-century kitchens, Escoffier 
laid d own sa n i tati on s tand ard sand instil I ed 
in his subordinates a real respect for the 
wholesomeness of the food they served. 

He was one of the earliest chefs of note 
to have a sincere interest in preserving the 
nutritional value of the foods he prepared 
and served. I le was fascinated by food sci- 


ence and was a pioneer in preservation and 
in developing sauces that could be bottled 
in the home. 

Escoffier promoted the belief that food 
service professionals at all levels should be 
dedicated to improving t hei r skii is and gei i- 
eral knowledge through ed ucalion. He wrote 
numerous articles and books on cookery', the 
most famous of his works being le Guide 
Culinaire and A Guide to Modem Cookery. 

He died at 89., a few days after his wife 
did, in February 19^ at rhe Villa Fernand, 
their ho me in Monte carlo. 

www. escoffier- society, com 
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cook up 
some fun 



MEAT 




Howto braise meat 


Braising is h method of cooking meat slowly on a mirepoix - a thick bed of chopped, mixed 
vegeta hies wj th some strong s toe k m ade f ro m mea t and ho nes (see flow to mo .Ice fftis stock on 
page 59). You can use this method for joints of beef or for smaller pieces like rabbit. 

The vegetables should be browned quickly in hot fat and stirred constantly to ensure even 
colouring, then transferred to a heavy pan or casserole. As the vegetables cook beneath the meat, 
they will disintegrate and help to thicken the stock. 

Ideally, the meat should be fairly lean; any fat that melts during coo king should be skimmed 
off before serving. The meat can be marinated before braising it in this way, and very lean meat 
may also need to be larded. Brown the meat well all over to seal in the juices (just heat some oil 
in a fry ing-pan and flip the meat over in it) then place it on the vegetables in the casserole pot. 

Pour in enough stock to just cover the meat The stock should he of good quality and ge- 
latinous, Put it into a preheated oven [around gas mark 4/1.8 oC) until the meat is half cooked, 
Then remove the casserole from the oven (do not turn off the heat), take out the meat (use 
tongs) and set it aside. Strain the slock and discard ihesol ids left behind in the strainer. Put the 
l [quid in to a dea n saucepan and bubble it until it has reduced to a i hick and syrupy consistency. 
Put the meat into a dean roasti rig-tin, pour this gravy over it, and return it to the oven. Do 
not cover it, but turn it at intervals so that it docs not dry out. 

By the time the meat is ready to eat, the stock should Peso reduced that it is thick and shiny 
and has a coati ng consistent which means that it does not run off the meat when you spread 
i 1 0 11 , The m ea l wil I be $0 ft a nd d dici t>u$. 
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CAKES 



RECIPE, STYLING AND PHOTOGRAPHY: CLAIRE 80RG 



You wdi need 2 x locm-dtamete r and 2 x 12.5cm diameter cake tins. 
FOR THE CAKE, YOU WILL NEED: 

450g plain flour * 15Dg Valhrona cocoa powder 
60Qg sugar * 6 teaspoons baking powder 
10 eggs * 6GGg butter - at room temperature 

FOR THE GAN AC HE, YOU WILL NEED: 

400g dark chocolate * 2 tablespoons butter * 200ml heavy cream 

FOR THE RA5PL3ERRY SAUCE, YOU WILL NEED: 

3G0g frozen raspberries * 100g sugar 


2 tablespoons gelatine granules 

1* First, make the raspberry 
sauce. Cook together the sugar 
and raspberries until the 
raspberries defrost and the 
sugar melts (a few minutes}. 
Sprinkle 1 he gelari ne on to 
about 4 tablespoons of 
water and leave to soak for a 
eou pie of m inu fes . Ta ke th e 
saucepan off the hear, stir 
the soaked gelatine into the 
cooked raspberries, stir until 
well dissolved and allow it 
to reach room temperature 
before refrigerating it. 

2« Now make the ganache. 

Ln a bain-marie, melt 
together the butter, cream 
and chocolate. Let it cool 
before using it The texture 
should be soft but not runny. 

Preheat the oven to gas 
mark 4/1S0C. Grease all 
the tins with butter and 
scatter them with flour 

4* To make ihe actual cake, 
heal together the butter 
and sugar till light and 
fluffy. Add the eggs one 
by one, beating after each 
u n ti I even I y co m bi tied , 


5* Sift Ihe flour with the cocoa 
and the baking powder, then fold 
this into the eggs, butter and 
sugar mixture Divide this barter 
evenly into ihe 4 tins, Rake the 
cnk.es for about 40 minutes, or 
until done - insert a skewer and 
it should come out clean. The 
smaller ones will probably be 
ready before the larger ones., 
though not necessarily. Remove 
the cakes from the oven as soon 
as they are done, but do not 
remove them from l he tin until 
they have cooled completely 

6, Once the cakes are out of the 
tins, slice them across the width 
(like a sandwich) and if the tops 
are not flat, slice off a thin layer 
so that you have a flat surface. 

7. You now have 8 pieces of 
cake to layer as you wish with 
chocolate ganache whipped 
cream, raspberry sauce, 

Mai resets, fresh raspberries and 
red currants. Don't put cream 
in the bottom layers, chough. 

You need co sill the first base 
layers with something that can 
hold the weight of the layers 
above it, So keep the cream 
and fruit for the upper layers. 
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MEAT 





Beef consomme 

Simple beef consomme is a welcome respite from rich food, and a good way to warm up a cold 
ni gh t. Buy two k i los of beef sh i n o r s han k and as k the butch e r for so m e bo nes, whi ch he wil 1 cu t 
up for you. You need the bones in pieces because that will get the marrow out into the broth, 
and it's the marrow you want. 

Put tiie meat and bones into a Large pot with a lid and fill it with water at room temperature. 
Use bo Ltl ed water i f yo u t ta p wa ter ha s a sf to ng taste. Bri ng it to i he bo il a n d usi r ag a n 1 eia I spec ri , 
remove the scum that forms on the surface. Add a 1 ittle salt - not too much, you can always 
adjust it before the soup is served. 

After jt has been boiling fora little while, turn the heat right down to a simmer, and put in 
four large carrots (washed), i large kohlrabi (cut in two, peel left on), i parsnip (washed), 1 leek 
(wash it and trim off the roots, but you can leave the leaves), some celery, r onion (peeled), i 
garlic dove (peeled), a sprig of thyme and a bay leaf 

Simmer very slowly on a low flame, so that the boiling is barely perceptible. Carry' on for four 
hours, add i ng more water if necessary, so that you have a good , rich stock. Use a slotted spoon 
and thongs to lift out the meat, bones and vegetables, then drain the liquid into a bowl through 
a strainer. Let it reach room temperature, pour it into aplastic box with a lid, then refrigerate it. 

When it has chilled, you will see a layer of yellowy- white fat that has formed on the surface. 
Remove this and discard it. 

Serve the consomme in a mug if you are alone as a warming drink, or serve it as a starter at 
lunch or supper, after simmering finely diced carrots, potatoes and onion in it. reason it with 
salt and black pepper. 

You caEi also u$e this basic meat stock in the preparation ofother meals “for example, as the 
basis for soups, or simmer Small pasta or tortellini in ir. Tor adults only, add a rot of Madeira, 
Marsala, port or sherry to each portion, if liked. 
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FOOD NOTES 


Truffles 




T he truffle is a subterranean fungus which lives in symbiosis 
with certain trees - oak, chestnut, hazel anti beech - growing 
in chalky soil or clay, in places where there is plenty of water and 
rainfall. It is black, dark brown, grey or whitish, and irs shape is 
rot i nd Lsh but i rregu 1 a r. Trn ffl es are found quite nea r th e su rface o f 
the soil, and are generally 'truffled ouF by dogs or, in the past pig^ 
Deforestation and pesticides have made truffles in France arid 
Italy much rarer than they used to be, Before 1914, around 1740 
tonns of truffles were harvested in the French Perigord region 
alone. Now less than 200 tons are found in the whole of France, 
■Truffle cultivation has not yet yielded reliable results, because they 
can neither be sown nor planted. They spring up spontaneously 
from spores that encounter the roots of a symbiotic tree. And that 
is the main reason the price is so high: rarity value. 

Alexandre Dumas wrote of truffles, in the ig' 1 * century, "They 
can, on certain occasions, make women more tender and men more 
lovable". The pom an writer Plutarch thought they were created 
by lightning as it struck the earrh - a not entirely unreasonable 
assumption given that forked lightning tends to strike at trees, 
tn the Middle Ages (typically) they were seen as a manifestation 
of the devil, and so fell into oblivion. They returned ro the fore as 
a delicacy under Louis XIV of France and have remained sought 
after ever since. 

The practice of using muzzled pigs to seek out truffles was 


common in the 17 111 century, but was then superseded by dogs 
which, unlike pigs, can be trained to obey commands, while hav- 
ing a highly refined sense of smell. One anecdotist wrote: fl Tire re 
are dogs that can seek them out as well as pigs. Some peasants, in 
areas where truffles can be found, have taught themselves through 
long experience to recognise the places where they are hidden" 
Dog-handlers pull the truffles out of the earth as soon as the dog 
begins to root at the ground, and then replace the clods of earth 
carefully so that any remaining truffles may mature 

One writer observed. There are two types of people ndioear truf- 
ties, those who thin k truffles are good because they are dear, and those 
who knov/ they are dear because they are good/' 1 The real reason they 
arc dear, of course, is that they are hard to find and troublesome 
to collect, As the French novelist Colette so aptly remarked of the 
fungus she called “the gem of poor lands'": "You pay irs weight in gold 
for ft then in most cases you put it to some paltry ase. You smear it 
with foie gras; you bury ir in pouirry overloaded with fat; you chop it 
up and drown it in brown sauce; you mix ft with vegetables covered in 
mayonnaise. ..to hell with thin slices, strips, trimmings and peelings of 
truffles! Is it not passible to like Jbein for themseWesf' 

The true connoisseur enjoys truffles whole and fresh, either 
raw with busier or salad, or cooked in embers, braised with white 
wine or champagne, or in a puff-pastry case - and a frugal way to 
eat slivers is grated over plainly cooked pasta. 
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This advert is issued by Jesmond Mizzi Financial Advisors Limited. The value of the investment and the income are not guaranteed and may go down 
as well as up. The frequency of payments may vary and is not guaranteed. Currency fluctuations may also effect the value of the investment. The 
fund will invest mainly in investment grade bonds and other local corporate bonds with the possibility to also invest in equities. Equities are generally 
considered as high risk investments, and may result in fluctuations of the value of the Fund due to externa! factors. Changes in interest rates will result 
in fluctuations in the value of the Fund An initial charge is applicable and is charged at the time of purchase and may be deducted from the invested 
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funds to Jesmond Mizzi Financial Advisors Limited, who will also promote and distribute the Fund. Jesmond Mizzi Financial Advisors Limited (IS30176) 
of 67, Level 3, South Street, Valletta, VLT1105, Malta, is licenced to conduct investment services business by the Malta Financial Services Authority of, 
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Fagioli e 
gamberi 

BEAN AND PRAWN SALAD 

Serves 4 to 6 as a starter 

VCU WILL NEED': 

40 Og Large prawns, steamed and peeled 
20 Gg dried can n el Lint beans 
1 tomato, peeled, deseeded and diced 
4 tablespoons olive oil * 1 fresh bay Leaf 
1 cloves garlic, peeled and chopped 
1 dove garlic, whole 
a handful of basil Leaves, lorn 
a few mint leaves * salt and pepper 

1. Soak the beans overnight in plenty 
of water Drain them and put them in a 
large pot. Fill the pot with water and add 
i gad ic clove and the bay leaf. Bri ng this 
to the boil, then immediately turn the 
heat down and let it simmer for about 
6 o minutes, The beans should be tender 
but still wi th a bit of bite to them. Drain 
them as soon as they are cooked, or they 
will carry on cooking in the hot water. 

2 . Put the beans in a bowl. Gently 
stir in the tomato, then the olive oil r 
chopped garlic, herbs, salt and pepper. 
3* Finally, stir in the peeled prawns. 
Serve as a starter with Maltese bread, 
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Crostini Toscani 


CHICKEN LIVER PATE ON TOAST 

Serves 6 


YOU WILL NEED: 

1 small onion, finely chopped * EOg butter 
350g chicken livers, roughly chopped 
1 tablespoon capers, chopped * 2 to 4 anchovy fillets 
4 tablespoons dry white wine 
6 slices baguette, cut diagonally * salt and pepper 


i. Fry the on ion in butter and when it begins to colour, add 
the chicken livers. Cook this gently for about 5 minutes, 
then add salt and pepper and the capers and anchovies. 


i. 


thickened. Blend this but do not over process it. You want 
it with some texture. Serve on the toasted baguette. 
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1. Hear some olive oil in a large, heavy- 
bottomed saucepan. Cook the- garlic fora 
minute, then put in the carrots and onions. 

2 . Stir and cook tors minutes then 
add the meat Season with salt and 
pepper, and fry for another to minutes 
until the meat is lightly browned. 

j. Stir in the tomato puree/kunserva, 
then the cocoa, juniper berries and 
dried mushrooms, and after that, the 
wine and herbs. Mix well, bring to the 
boil, then immediately turn the heat 
right down. Let the pan simmer very 
genriy for j hour until the meat is tender. 
Should the sauce dry out slightly, top 
up with home-made stock or water 
4* If yon are going to use the sauce later, 
refrigerate it. just before you are ready to 
serve it, boil the pasta till al dente in salted 
water then serve tossed with the ragu. 


Paccheri 
con ragu di 
cinghiale 

PACCHERI PASTA WITH 
WILD BOAR SAUCE 

Serves 6 


YOU WILL NEED: 

8QQg wild boar shoulder, cubed 

&&Qg paccheri pasta * 4 cloves of garlic 

2 carrots, peeled and diced 

2 onions, finely chopped 

1 tablespoon thick tomato puree7kunserva 

1 tablespoon hitter cocoa powder 

4 jun iper berries, lightly crushed 
50g dried porcini mushrooms 

Vi bottle dry red wine, Uke Chianti 

5 bay leaves ■ 3 sprigs fresh thyme 
olive oil * salt and pepper 
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EVERY LOVESTORY TS BEAUTIFUL BUT OURS IS MY FAVORITE". 


WEDDING SHOWCASE 2016. 

PERFECT MOMENT PERFECT LOCATION. 

SATURDAY, 12TH MARCH 4.00PM - 10.00PM 
SUNDAY 13TH MARCH 11.00AM - 700PM 
LEVEL 1, LE MER1DIEN ST. JULIAN'S HOTEL & SPA 

At Le Meridiem St Julian's Hotel & Spa, we get our inspiration from what your vision 
reveals. Be inspired by our venue options a sublime combination of style and diversity. 

Whether you are planning a grand celebration or an intimate ceremony our 
energetic team will create your "special day" with a true passionate : evel of service. 

No detail is too smal for us, as an event lasts a day, but memories last forever. 

Be our guest at the Wedding Showcase to discover all the lovely offers. 

For more information and your first step towards a future together, contact our wedding 
experts by email to events.malta@lemeridlen.com, or cal! us on 2311 2109. 


LEWERIDJEN 
ST. JULIANS 
HOTEL + SPA 
T +356 2311 0000 
lemeridtenrrialta.com #lemeridienmalta 
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Pappaal 

Pomodoro 

BREAD AND TOMATO SOUP 

Serves 6 to 8 


YOU WILL NEED: 

225q stale Maltese bread, without crusts 
4 ta bte spoon s o live oil 

2 cloves garlic, chopped 

2,5cm root ginger, peeled and crushed 
1 teaspoon thick tomato puree 
SDDg ripe tomatoes, peeled, 
deseeded and chopped 

3 Large basil leaves, roughly cut 
1.5 litres home-made chicken/ 
vegetable stock 

salt and pepper 


1. Toast the bread lightly in a moderate 
oven so that it does not colour, 

2. put a little olive oil in a pan and 
gently fry the garlic and ginger for a 
few minutes. Add ihe tomato puree 
and cook fora m i mite longer How 
put in the ton i a rocs and basil, cook 
for 5 minutes and pour in the stock, 
sprinkling it with salt and pepper. 

3. Stir well, bring to the boil, then 
turn the heat Tight down, add the 
toast and let it all simmer gently, 
while you stir from time to time, until 
the bread is reduced to a mush. 

4. Serve the soup drizzled with olive 
oil and garnished with basil. 
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TrigLie alia 
livornese 

LIVORNO-STYLE RED MULLET 

Calculate 2 or 3 fish per person, 
depending on the size. 


YOU WILL IN ELD: 

6 red mullets, cleaned 
and descaled 
H 0 m l extra virgin olive oil 
2 doves garlic, peeled 
and chopped 
1 small celery stick, 
finely chopped 
400g tomatoes, peeled, 
deseeded and chopped 
a generous handful of 
parsley, chopped 
saLt and pepper 


i. Heat the olive oil in a 
large frying-pan. Add the 
garlic and celery and stir- 
fry fora minute or two. 
z. Pul in some chopped 
parsley and then the 
tomatoes. Sprinkle with 
salt and pepper, then 
simmer for s minutes 
before adding the whole 
fish. Cover the pan and 
ccok for s minutes. 


j* Serve the fish sprinkled 
with parsley and olive oil. 
4. An alternative method 
is to prepare the sauce 
as described above, 
then coat the fish with 
seasoned flour and fry 
them for 2 to 3 minutes 
on each side, serving 
them immediately 
with the sauce. 
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Torta di carciof i 
alia Toscana 

TUSCAN-STYIE GLjOBE ARTICHOKES 

Serves 6 


YOU WILL NEED; 

A freshly picked globe artichokes * 2 tablespoons plain flour 
30g butter * it eggs * 4 tablespoons milk * 4 sage leaves 
1 tablespoon grated pecorino * salt and pepper 


i* Trim the artichokes 
And cut them into halves, 
Remove any choke (stringy 
hits in the heart) then boil in 
salted water for is minutes. 
Drain and leave to cool 
Preheat oven to gas mark 
5/190C Butter a round, 
shallow oven-proof dish. 


3* Add sail and pepper to the 
flour and use this to coat the 
artichokes, then place them 
in the prepared dish. 

4. Mix the eggs with salt, 
pepper, milk and sage. Add 
the pecorino. then pour this 
all over the artichokes. 

5* Bake them for 20 minutes 
until golden and puffed up. 
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FOOD NOTES 



Almond milk 

Almond milk, which is naturally sweet, played a leading role in 
the medieval European kitchen, and therefore played its part 
in consolidating the continents sweet tooth. This is a strange- 
sounding liquid: how does one milk an almond? The answer is: 
th e al mo nd s are grou nd d own into a pulp, a li ttl e water is ad d ed 
and the mixture js filtered. Almond milk sweetens and thickens, 
and glistens as it goes. It was so common in medieval cuisine as 
to be almost a staple ingredient, and was called for more often 
than cow's milk. As the cool drink ftorcftcfa, it is sold today in 
bars in the almond lands around Valencia and across Spain, 
although the main ingredient today is the sweet tuber called 
chufa. Echoing Arab precedent, almond milk was List'd lor chicken 
and lamb dishes especially, as well ass wool puddings such as the 
popular standby called frumenty, made of grain, almond milk 
and sometimes egg and saffron. 



Chopping onions 

Your eyes water and your nose ai ns when you chop onions because 
the cutting breaks down the cell walls, releasing enzymes. These 
breakdown other substances released from the same cells, some 
of which amino add sulphoxides form a volatile gas. When 
th i s reach es your eyes, it irri tates th e nerve en d i i ngs, so your b mi n 
tells the tear ducts to produce water to d i lute the irritation . A good 
solution is to keep your onions in the refrigerator. Cooling alters 
the compounds and reduces the amount of gas produced during 
chopping. It really does work. 


Anton 
Careme 

Freezing his hand first in iced 
water, Antonin then plunged 
it straight into the boiling 
sugar, and hack into the cold , A 
kitchen-boy gasped Careme's 
patissier trick never failed to 
impress. The sugar moved like 
soft wax between his fingers - it was not yet ready and would have 
to stay on the heat. To be soft like this it bad been boiling at m 
degrees but needed to be hotter still in order to 'crack and spin, A 
few minutes passed and Antonin again plunged his hand first in to 
freezing water and then molten sugar, and smiled. 

Next he took the sharpest knife that hung from his belt, dipped 
it into the top of the sugar-lava and then into the cup of water. He 
brought it straight out, cracking the crystalline sugar dean from 
the knife. He turned round to jay and the others who had stopped 

work to watch. The master chef, knowing 
his audien re was i n the palm of his sugared 
hand, allowed himself his quizzical half- 
smile and announced to the kitchen in his 
ih irk Parisian accent, 'Cass# 1 . The sugar was 
cracked and ready to spin. 

From Cooking for Kings: The Life of An- 
tonin Careme, the First Celebrity Chef by Io.n 
Kelly (2 oo$) 

Kellogg’s cornflakes 

William Keith Kellogg (JS60-19SI) was born in Michigan in 
the United States of America, His brother was the director of 
a hospital specialised in nutritional disorders, and he was his 
assistant. In 1894, Kellogg discovered a process for making flakes 
outof maize (corn). Those could be catenas part of the vegetarian 
diet recommended by the sect of the Seventh Day Adventists, to 
wh ich bo th Kel loggbro th era bel 0 nged . Kel 1 ogg's 00 r n fl akes we re 
born. The cornflake- making process was industrialised four years 
later, and commerciaJmarketingbegan in j 906. Coni flakes went 
on to become the world's most famous breakfast cereal. 
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CD Gilt Scheme Centre, Vincent! Buildings, 
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Easy to use • Change scents in seconds 
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YANKEE CANDLE 
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THE LAWN COMPANY LIMITED E-mail: info@lawnmaltaxom 
tel / Fax: + 356 21 380639 * Mobile: + 356 99470926 

www. lawnmaita .com 


AVAILABLE ONLY FROM 
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FOOD NOTES 




urkish delight 


The best Turkish delight in the world can be found among 
the stalls of the Egyptian Bazaar (nor the better- known Grand 
Bazaar) in Istanbul. It is as light as a feather, and soft and 
bouncy on the tongue rather than gooey and creamy The 
secret is freshness, above all plus the quality and delicacy 
of the flavouring ingredients. The perishability of this 
temperamental sweetmeat is the bane in the lives of Turkish 
delight manufacturers: to be packaged and sold lor export, 
the Turkish delight must be firm and chewy, and both are 
co ns i d ered u nd es i tab 1 e attribu f es. 

b&um r act (which gives us the Maltose word for the 
sweet) means "throat's ease" in Turkish, it was probably 
originally conceived as a sooth mg treatment for sore throats 
and coughs. Specific names and dates are often erroneously 
associated with the invention of particular sweets, not least 
for commercial reasons, and in the case of Turkish delight 
the name of the supposed inventor is Hadji Bekir of Con- 
stantinople, whose 'original' secret recipe, passed down the 
generations, is srll followed by one Istanbul manufacturer 
As lofcum or rafter, Turkish delight is made all over the Mid- 
dle East, Russia and the Balkans, and it is hugely popular in 
Greece, served with strong black coffee at the end of dinner. 


Luncheon meat 

Canned luncheon meat is a firm favourite with Maltese 
shoppers, and most of us th i nk that ihs a British invention. 
If isn't In England it is known as spam, which was the 
original brand name. Spam canned meat was devised in 
Austin, Minnesota in 1937, by one Jay C. HornieL Austin 
is now known as Spamtown, and it even has a Spam 
Museum. 

Luncheon meat/spam is made of pork shoulder and 
ham, it is eaten in more than too countries, and five 
billion cans of it have been sold - and presumably, con- 
sumed - since 1937, The manufacturers of luncheon meat 
sold under the Spam brand have spent millions on com- 
mu nicadons campaigns, in a strenuous attempt at trying 
to reclaim their brand name from its abusive association 
with junk email. 

The origii lal use of l u ncl leo n 1 n eat was to keep sold ie rs 
provisioned with protein, which is how it came to be popu- 
lar in Malta when the island was a British military base. 
Yet ids clearly not just soldiers who eat it worldwide. UK 
sales are in the mill ions every year, and luncheon meat is 
treated as a delicacy in Korea, alongside dog. 
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What's not to love about butter, spreadable 
straight from the fridge? n * www.kerrygold.com 





MIXED SEAFOOD 


CFRNIA STEAKS 


SWORDF'SH 


SALMON STEAKS 


OCTOPUS 


'iXZZOPARDI FISHERIES 


The Finest Name in Seafood 


y, Fresnness & Variety 


Azzopardi Fisheries SL Paul's Bay Tel; 21 58 1 1 09, 2157 1 1 48 Customer care: info^azzoparciifishertes.com.nnt 



Sirn.= IW 


Golden Harvest 


Available in all 
leading suWr markets 


UB21, Induscd^l tsuine, Sant warm. Tel: 2T33 2391 
i nfo@^cilden harvest com, nnr www^otden l>n iY«t,con%mt 












T he Mortiach distillery lies in Speyside J s 
spiritual heartland, Dufftown, and holds 
the honour of being the first legal distillery 
to be built there. It was founded in 1823 -the 
year of the Excise Act - by fames Find later 
and, a year later, Donald Macintosh and 
Alexand er Go rdo n joined him it n owners hi p. 
Mortiach proffers a dassicSpcysidc fLavou r r 
though the set-up is far from typical; there 
are three wash stills and three spirit stills 
with a combined total capacity of 2.91 
million litres annually. 

Over The years, various distillery man- 
agers have altered the shape and design, 
something rather unheard of in Scotch 
whisky p ro d uc tion . Mo it! ach has five o ns ire 
warehouses with space for 21,000 casks. 
In 1 S3] , the distillery was acquired by John 
Robertson for £270 and was sold a year laier 
to a & t G regory, In 1837, Aberlour's Grant 
brothers John and James, acquired the dis- 
tillery, dismantling the equipment for use 
at the i&ao-built Glen Grant distillery. The 
Mortiach distillery' lay silent. 

fohn Alexander Gordon joined the 
brothers in 1&42 and it was not until al- 
most a decade later that Mortiach distilled 
once more. Whilst the stills enjoyed their 
proverbial sabbatical, the site was used not 
only as a brewery but also, rather curiously, 
as a church. When production resumed in 
1851 the whisky was sold as The Real John 
Cordon. 

After playing a role h 1 the shaping of the 
railway industry in die 19th century, the en- 


trepreneurial Scoitish civil engineer George 
Cowie applied his pioneering and precise 
approach to engineering another great chal- 
lenge, the production of single malt Scotch 
whisky. He accepted a partnership at the 
Mo rtlach distillery in TG52, before been mil ig 
sole owner in 1867 when John Alexander 
Gordon died, hi 1895, George Cowles son, 
George Cowie Jr r joined the company. Two 
years later, right before the turn of tire cen- 
tury, the distil lery invested in increasing 
its capacity, doubling the number of stills 
from three to six. Tire distillery' passed down 
from George Cowie |r to his son, Alexander 
Cowie, who eventually sold the distillery 
to John Walker and Sons in 1923. Two years 
later, they in turn became part of Distillers 
Company Limited, and subsequently Scot- 
tish Malt Distillers and then Diageo. 

Mortiach is well known for their use 
of quality sherry casks during maturation 
but also for their rich robust spirit. This is 


produced in one of the most idiosyncratic 
still rooms in ibe whisky industry. There 
are only six stills but each one is a different 
shape and size, as each was added on at dif- 
ferent times. One is named 'Wee Witchie' 
and spii ir that passes through it is distilled 
three times, compared to the regular two 
times elsewhere in Scotland and also i n the 
other stills at Mortiach. 
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TEA 



Tea is naturally rich in antioxidants 
called flavonoids, also found in fruit 
and vegetables. It is also a natural 
so 1 1 nee of fluoride a nd of m a nga ncse, 


The amount of caffeine consumed 
with a n i ntake of th i ee or fou r cups 
of tea every day is well within safe 
levels. There are no calories in tea 
taken without milk or sugar. 


imi! ii m 111 mini inn ii mi ii itii it ifliin ii 1.1 ii mi 111 mi |i i| inn ii mi in mi ii i"i ii i utii ii mi i hi ii mi in in in mini mu n mi \\ mi n mint n mi m im n >m n mu n mi r in in im n n 


T he aiSfom of afternoon ten was not devised by the English; they adopted it from thecontment. 

it was first spread by the jth Duchess of Bedford, who realized rhar the gap between lunch 
and dinner waj/ar too long and had rc be broken somehow. At five o' dock t she served tea ro her 
friends . with sandwiches and smaiicafces. The practice was picked up by other hostesses, and rhar 
was rhar. Mrh the British version ofrhe tea ceremony, it was the hostess who poured, and norrhe 
maid, who anfy brought the pot into the room and rhen cleared away. 
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Earl Grey tea is black unsteamed 
china tea to which oil of bergamot 
is added, it is named after the 2nd 
Earl Grey, for whom it was created . 


Yo u tan make sorbet using 3 Q 0 g 
of sugar for every litre qf lea. 
Green lea flavoured with jasmine 
essence gives excellent results. 
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The first British tea shop, now a national institution, was the idea of an 
enterprising shop-girl who, in 1804, persuaded her bosses to allow her to serve 
tea and cates to her tired lady customers. Word spread, and the shop was 
besieged by people who loved the service. Before long, the tea and cates were 
nc longer a side-line service but the main event, and the tea shop was born. Tea 
shops were different to the coffee houses of earlier years: It was acceptable for 
ladies to be seen in them, even unacoompanied by gentlemen. By the late 1800s, 
grand hotels, like the Rita in London and the Plaza in New York City, were fitting 
out special tea-rooms and these were packed with society’s best e very after noon. 


Green tea is the most natural and 
fragrant type of tea. It undergoes 
no fermentation process and so 
keeps its colour. It has very little 
caffeine and has been associated 
with protection against certain 
cancers. To mate a cup of green 
tea, use (bottled) water that is two 
minutes off the boil, leave the tea 
to infuse for two to four minutes 
and don't add milk or sugar. Over- 
brewing may give a titter taste. 


The Chinese brewed their tea in the 
kettLe, but the English preferred 
to brew it in a pot. This spurred 
on the pottery industry, and led to 
the devising of tea-pots by Josiah 
Wedgwood and others, Wedgwood 
built his business on supplying fine 
tea-drinking accoutrements. 


i HOW TO USE 
TEA LEAVES 

Don't use tap water - use pure water 
on I y. r i me on r the rea-p or wi rh 
boiling water before putting in the 
tea leaves. Use one teaspco nful of 
tea for each person, and 'one for the 
pofi You can never compensate for 
insufficient tea leaves by leavi ng 
them to infuse for longer; this just 
stews Etie tea. Po ur the water into the 
pot just as it reaches boiling-point. 
Leave to infuse for three minutes; any 
longer and the tannins will spread, 
making the infusion bitter and darker, 
which is called stewing. Use a spoon 
to sti r die tea in the pot^ust before 
penning it through a tea-strainer. 
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BATHROOMS 


Naxxar Road, Lija - Malta 
Tel: 21 41 0685*2143 8242 
F- mai I: josies^Josiesr o rn . m 
www.jos les bath room s ,co m 


olios concorde 
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Cinzano 1757 


Cinzano vermouth was created 
by Giovani Cinzano in 1757, a 
combination of Italian red or 
white wi 1 ies, suga r r al cohol, anti 
a closely guarded combination 
of herbaceous and flora! 
elements: coriander, orange peel h juniper, cloves, 
nutmeg, and even absinthe. What became Known as the* vermouth 
of Turing proved popular with the haute bourgeoisie of that city and, 
later, Casanova, lixportsbegan in the isqos: ro Argentina. (Brazil and 
the USA, among others. In Paris in 191 z, Cinzano was the first product 
to be advertised with a neon sign. 

Cinzano Extra Dry Vermouth is perfect for making martinis 
and other classic cocktails Cinzano Bianco is designed to be the 
primary spirit in the cocktail or drunk neat on the rocks. Cinzano 
Ros so ls a sweet ve rm ou th wi rh a great fl a vo u r profile th at goes i nto 
a great many o f th e classic an d p re -P rohih i. ti on style cocktail s bei ng 
made today. 

. ■■■ .«• ■ . ■••••! — 

Cinzano Bianco: A fragrant, full-bodied flavour profile and nose, 
with a mild note of herbaceous fi msh on the palate. The Bianco is a 
bit sweeter rhan the dry a nd offers great versatil ity, 


Cinzano Rosso; Filled with deep red fruit notes combined with 
mild herbaceous notes, the flavour profile offers a perfect balance 
of herbs a nd spices with sweetness. The Rosso expression is a great 
addition to traditional cocktails such as the Old Fashioned or even 
more contemporary cocktails. 


Cinzano Extra Dry; A traditional, dry flavour profile combining the 
essence of the white grape base with very distinctive floral notes and 
light citrus. It is ideal for traditional dry martini recipes, and a good 
base for many d rv cocktails. 


CINZANO 


J.ROKT Still 


Wl WORLD'S LARG 

■IrnaM "*■ fiha rccfei* ... 


NG VERMOUTH 

far CGckiu 


4 r ' 


Cinzano Vermouth is one of the most [conic 
names in the drinks industry, producing some of 
the finest Italian vermouths for more than 250 
years. Now Cinzano has launched its Cinzano 
1757 range of three small-batch, handcrafted 
vermouths. These premium vermouths have 
been bottled to celebrate Cinzano's founding 
fathers, Giovanni Giacomo and Carlo Stefano, 
who in 1757 started their business in Turin, 


anim$ -i 
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Cinzano 1757 

The new Circa no Vermouth ''1757'' range 
is a small batch production in numbered 
bottles, band crafted and gently infused with 
the finest mature blend of aromatics. It is 
i n tense! y rich w ith a ve l vet b itter finish, Its 
balanced full-bodied flavours enrich and 
enhance the most famous classic Vermouth 
rosso based cocktails such as the Negroni 
and die Americano. 

J I ■ K1HHI1 J ■ I ■ ■ I MIMIJJ lailUIIJ ■■■■,■ L1I ■ kli ■ ■ BUJillaj ■■■■l.Bai ■ I Mil B ■ B ■ II Jl I LI1 LSI I 

Cinzano 1757 Dry has predominant salty 
characters with some b right citrus flavours 
and a d tying bitter baekgrc j nd , all wrapped 
up in a b ig 1 1 e tbal bow w i th plenty of rosemary. 

The 1757 Bianco, meanwiile, lias a more 
contemporary profile, with predominant 
elderflower characters underpinned 
with bitter wormwood and cinchona 
bark to balance tire sweetness. Serve this 
over ice with soda water and lemon zest, 

The 17S7 Rosso is like the original Cinzano 
Rosso, but r with bigger shoulders', it is light- 
bodied and inherently bitter with bitter 
cherry, orange and a cooling menthol and 
anise character. 

1*1 iiiviiis rniiiintaH Nisbiii imifiiiiHi i ni'mii'miiirff"! i PMi'iririinriiMii 

The Cinzano 1757 range is excellent 
for classic cocktails like tie Negroni, 
Americano and Martini, 


Negroni 

Martini 

Americano 

% fl oz Campari 

V 2 OZ Cinzano Dry Vermouth 

loz Campari 

V*fL02 

3oz gin * lemon peel 

loz Cinzano 

Cinzano Rosso 

ice * 1 olive 

Rosso Vermouth 

Vermouth 


Soda to top up 

1/3 fioz gin 

Four the 3 fit vermou rft 



i(TfO d mixing glass vAth ice 

Prepare directly 

PoLirdJ the 

cubes. £fir wed. Sfrarn info 

on ice fn a rock 

ingredients into a 

n chilled martmi cocktail 

glass. Garnish 

tumbler vAth some 

glass. Squeeze oil from 

with a rr ora nge 

Ice. Garnish with a 

lemon peel onto the drink. 

slice or rind. 

slice of orange. 

or garnish witfo olive. 
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Cinzano is distributed in Malta by Farsons Beverage imports Co Ltd • www.farsonsdirect.com 


tss ue a* ft tifciM reran t j^ste w ar as 







ENJOY RESPONSIBLY 
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Imported by Parsons Beverage Imports Co. Ltd. The Brewery, Mdina Road Mriehel. BKR 3000, Trade Enquiry 2331 4400 


PRODUCT OF SCOTLAND 


SAME GREAT WHISKY 

BRAND NEW LOOK 


(L'[[> scorcM. wtin* 
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FAMOUS 

FOR A REASON 


ESTABLISHED IN PERTH SCOTLAND 



COCKTAILS 


RODN EY PISANf of the Maltese 
Bartenders Guild mixes some 
cocktails in the emerging trend 
for vermouth and sherry. 

Photo iraphy. Bcuriji; Scintilla 

m 

Styling : D a ph ne C arvans Ga \ tzw 












COCKTAILS 




5cL Famous Grouse Scotch whisky 
Id sweet vermouth 
1 dash Angostura Sitters 


Shake all together and fine- 
strain into a martini glass 
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COCKTAILS 
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Ad dry vermouth 
2d sweet vermouth 


a dash of Angostura Bitters 
grapefruit juice 


Bn lid Lit {wh i eh in ea i is pom lug m 
the dri iiks one a f le r I h e o t] i e r) o v e i 
crushed itr u .1 rounded beer mug 
jfifet’a IrW^^pefmit juice on W[ . 

7 wm 
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3d sweet vermouth * 3d dry vermouth 
3d De Kuyper cherry brandy * seasonal fresh fruit * soda water 


Pour each drink into a pitcher glass (called "building 1 ) 
top up with soda and garnish with fresh fruit 
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COCKTAILS 




2d dry sherry * 1 d sweet vermouth 
1 cl De Kuyper Triple Sec * 1 dash orange bitters 
2 egg- whites * 2d apple juke 

Dry-shake the ingredients and pour into a large sherry glass. To dry- shake a 
cocktail simply means to shake the liquid ingredients together with no ice. 
All cocktail recipes that involve egg-whites (used to create the foaminess) 
start with a vigorous dry-shake that lasts at leas U 5 seconds. Ibis ensures that 
the egg- wlii re incorporates with the other ingredients., and froths up. 



ORNELLAIA 



R.MWJM- 


le ;s kRt MIJUV 

- ■. 1 


i.f Vo\ji 


LE VOLTE 


Distributed locally by 
Charles Grech & Co. Limited 
Valley Road, Birkirkara 
Tel: 2144 4400 
www.ch 3 rlesgrech.com 
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COCKTAILS 



5c L sweet sherry 
2d simple syrup 
3 oranges 

1 dash of aromatic bitters 

Shake the ingredients together 
and strained them over crushed 
ice in a glass or copper mug. 


T’AC'^BOOK: Maltese Bartenders Guild 
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cam iileri paris mode* 

since 1S90 


that little bit out of the ordinary 



rabat / sliema / Valletta 


t: 20 10 20 30 www.ca milleri pa rismo de.com 








SACHA STAPLES 


Interiors photography; Selva/ Philipp Selva ai Grey & Adler 
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A coffee-table book is designed to be as much a decorative object in your home 
as if is something to read and look through. And that's why these books came 
to have that name: they re large and decorative and tended to be stacked flat on 
sofa-tables. They also tend to reveal a littleaboiit thei r owners. Next time you are a 
guest at a friend's ho me^ take no te o f the i r collectio n and y o u m ight 1 ea rn someth i ng Jr migh t 
reaffirm that this person is in fact an interior design aficionado, evident by the presence of 
Kelly Wearstlefs Modern Glamour, Paris m Colour, or perhaps Taschens wo Inferiors a round 
the World , Or you m igh t learn that yo u r fri end is a do se t pu nk rock e nth us iast, or an ad m ire r 
of heartfelt slices-oHife, indicative ot the Humans of New t'oric collection. 

Characterised by large-scale photography, die modern coffee-table book was first in- 
troduced in the 1960s by the Sierra Club, an American environmental organisation, in the 
interest of raising awareness of the natural beauty of the world, and inspire its protection, 
the Sierra Club launched a series of books featuring nature photography, which included 
pictures by noted photographers like Ansel Adams. The hooks were designed to have a page 
largee nough to ca r ry 6 y na m ic i m ages which req u i red rh e eye to m ove with in the bou nd a ries 
rather than encompassing it all in one glance, as the Sierra Chib's then executive director, 
David Brower, explained. 

Although we do not often think of curling up with a coffee-table book in the same way 
that we would with die hi test bestseller, doing so is a splend id experience. With such beau- 
tiful and strong imagery, expansive pages 
and glossy finish, the coffee-table book is 
a momentary escape into a dream world of 
glorious aesthetics. Perhaps in a way they 
are the grown -up version of storybooks and 
fairytales for children. A coffee-table book 
often demands less thought, but inspires 
more dreaming wonder; it allows you to sit 
back and enjoy the pictures as you would 
have as a child. 

The German art book publishing house, 

Taschen, which was founded by Benedikt 
Tasehen in cologne in ig&Q. has since be- 
come the best-known publisher of these 
beautiful books on all manner of visual 
subjects. Focusing on the evocative power 
of the image, Taschen's repertoire includes 
collections of visual artists, ranging from the 
old masters to contemporary, travel photog- 
raphy, films, music, pop culture, fairy tales, 
architecture and interiors, botanical draw- 
ings, and a great deal more, There is even a 
book featuring photographs of the insides 
of top chefs' fridges, and it is absolutely 
entertaining. 

A coffee table book is a declaration of 
ones wishes and desi res - a marker of taste. 

As books go, the ones for your coffee-table 
come with a hefty price tag and are therefore 
an investment piece They are the books you 
hold on to, unlike inexpensive paperback 
novels, which inevitably run the risk of 
ending up in the bag destined for the charity 
shop. Large, heavily illustrated books make 
for wonderful presents and with such beau- 
tiful images, they can be enjoyed overtime. 
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Kay Nielsen: 

of tne Sun and 
West of the Moon 


Step into a world of star-crossed lovers, magical winds, 
mischievous giants, and trolls, through some of the most 
exquisite illustrations in publishing history. In this gorgeous 
reprint. Taschen revives the most ambitious publication project 
of beloved Danish artist Kay Nielsen, one of the most famous 
children's book illustrators of all time. The book features 46 
illustrations, including many enlarged details from NieLsen J s 
rare original wate rectors. 
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Hello Tomorrow Emirates | 


Fly ro 21 destinations across The region 
ancj experience life in the fast lane, 

Bali Hong Kong Shanghai 

Bangkok Jakarta Singapore 

Beijing Kuala Lumpur Taipei 

Cebu* Manila Tokyo Haneda 

Clark* Osaka Tokyo Narita 

Guangzhou Phuket Vine Kuan** 

Ho Chi Minh City Seoul Zhengzhou^* 

cmirates.com/mT 


Enjoy gourmet cuisine * 30kg baggage allowance 


'Flights avai'abie Tram '30 March 2016. "F *gt>h availably Isom 3 Way 2016 "‘■Vak, fer Economy Class Gaggaga altowanca for B : ^s ; na*s Class is -lO^g and 50kg ra* First Cds&. : or more details or. Epee- a! offers or to book, visit 
amttatBdflomfmt, esnroet your lorn two! agerit orEmlnJtw on 2557 7255. 
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Philip 

Jodidio: 

Tree 
Houses: 
Fairy Tale 
Castles in 
the Air 


The idea of climbing a tree for shelter, 
or just lo see the earth from another 
perspective, is surely as old as humanity. 
Tree houses are chronicled m ancienl 
civilisations and their lore crosses 
through the history of every part of the 
world where trees grow. This stunning Ly- 
iltust rated study offers a tour of the best 
tree houses in the world, some designed 
by architects, others the work of unknown 
craftsmen. Climb into this trove of tree 
houses and enjoy a new perspective on 
the world. 
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Inqo 
Walther 
and Rainer 
Metzaer: 



Vincent van Gogh‘s slory is one of the 
most ironic in art history. He lived an 
unhappy and difficult life during which 
his work received almost no appreciation 
-and finally, kilting himself by a bullet to 
the chest, so great was his despair. He is 
now widely considered one of the most 
important painters of all time, his works 
fetching record prices of tens of millions 
of dollars at auction. This comprehensive 
study of Vincent Van Gogh [1 853-1 890] is 
a detailed monograph about his Life and 
art, combined with a complete catalogue 
of his £71 paintings. 
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Autoclavable 134 


Reduce heel, ankle and knee pain 
caused by overpronation 


see Che full range at: 

w ww, sc ho Hf oot hea It hoenfcre/p rof e s s k>nal/ 


DO YOU WORK ON 
YOUR FEET? 


The Scholl Professional's range are 
specifically designed for jobs that 
require a lot of standing. 
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Margit J. Mayer: 

1 00 Getaways 
Around the World 

Discover some of the world's most beautifuL retreats, from the comfort 
of your Living room. A compilation of hotels, from Abu Dhabi to Vietnam, 
the two volumes make it a breeze to choose where to reLax next - if the 
bank account stretches to it, The gamut runs from dream castles tike 
the Villa Fettrinelti on Lake Garda to the glass-fronted hipster chic of 
the Juvet Hotel in Norway; from Mediterranean pensionesWifh nostalgic 
f Lair and moderate rates to the pricey-yet- worthy desert glamour of 
Amangiri resorl in Utah's canyon country 
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I Find a Large tray with a colour 
or pattern that you like to 
organise your table items and bring 
cohesion to your arrangement. 


2 Incorporate natural elements 
to bring a touch of the outdoors 
in . This can be a plant, succulent 
or even a small piece of weathered 
driftwood or Interesting rock or shell 


3 Include a candle, preferably 

scented. For lighting ambience and 
fragrance. CamiLleri Paris Mode in 
Rabat has candles that are as beautiful 
to took at as they are in scent. 


4 A favourite decorat ve item - 
think targe vintage magnifying 
glass, a gold elephant statue, a 
trinket box - anything Goes. 


5 Last, but not surelynof least, a stack 
of your favourite big illustrated books 
for both you and your guests to enjoy. 
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This' is an extraordinarily 

beautiful example of , “ 

• - i • - ' 

a Japanese -in spired 
water garden. 
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GARDENS 



People in ancient Mesopotamia knew a 
thing or two about fine living. Instilling 
ornamental garden ponds was one of them, 
Mesopotamia's gardens, including a water 
feature, were built to imitate nature or as a 
formal, geometric Layout. 

In Assyria, designs were ambitious, rais- 
ing water several stories up in tower gardens. 
Fo nd s a ppea red i n the wal i ed ga rd ens of an - 
dent Persia, from where the word 'paradise' 
i s d eri ved The M al tese and Arab i c wo rd s fo r 
'heaver" and 'paradise' are also the words 
for gardens. 

The idea of pleasure gardens was taken 
up in Muslim civil isatio naftertheArabcon- 
q ues t O f Per$ i a i n t h e s e vct i 1 h cen E u ry, ever 1 - 
tual ly leading to two of the most icon ic water 
ga rdei is i n h i story: the glo rio us r 4 m -cen tu rv 
A1 Hambra in Spain and the spectacular r/ rh - 
century Taj Mahal in India. 

Further east, as early as the third century, 
royal households in China tried to capture 
the feel of nature in elaborate water gardens. 
From the moderately sized garden ponds in 
the typically affluent Chinese household 
complex to the elaborate artificial lakes 
built for boating, all were designed on the 
principles of stmnsul The purpose was to 
ensure that positive energy flowed through 
the garden, providing a place for relaxation 
and recreation, just as the gardens of |apan 
were designed to unobtrusively guide those 
who stroked through them on a contempla- 
tive walk. 

1 n Eu ropea n cul tu re, the d evel opm en 1 0 f 
water gardens was mastered in the Ital ian re- 
naissance. They were planned as works ofart 
and places of distraction and entertainment, 
their innovations adopted and adapted by 
the French to suit their particular tastes and 
preferences, most notably In Versailles, Italy 
has its own impressive example: the water 
gardens of the Caserta palace near Naples, 
which was modelled on Versailles, ithas the 
lot- Renaissance-style waterways, Baroque 
fountain statuary, an English -style lake - 
pond, a classical Roman pool complete with 
artful ruins, and a Japanese pond stocked 
with large carp. 
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GARDENS 


The move towards the style and pur- 
pose of the traditional water gardens of the 
East began with the Landscape Movement 
in England In the 1700s, which rejected 
formal design in favour of a natural look 
that informs our idea of the typical English 
garden up until today. This style inspired 
the English Garden at the Regia diCaserta. 

Contemporary water gardens or garden 
ponds, for the less romantically inclined 
blend the different styles of East and West, 
though they are considerably much smaller 
in scale given the size of most garden spaces 
and courtyards today. An arsenal of pumps, 
pond liners, and treatment products can 
be used to keep a water garden healthy and 
natural looking, hut there is a move toward 5 
natural eco- systems which use microbiol- 
ogy methods to maintain the necessary 
balance 

A biologically maintained water garden 
is planned so that its eco -system develops 
naturally: fish waste fertilises plants; zoo- 
plankton consume bacteria; phytoplankton 
become algae; fish feed on aLgac and mos- 
qui to eggs, and so on. The size of the pond 
- its depth as well as its surface area - will 
determine the types of plants and fish that 
can be sustained. 

Fish should be selected carefully, both 
in terms of the species and the individual 
creatures. Large fish will not survive in a 
small pond, for instance, nor would large 
numbers of smaller ones. Individual fish 
should be bought from a reputable supplier 
to ensure that they do not introduce deadly 
infections into the pond environment. 

Plants will need to be selected for their 
eco-balanceas wel l as for aesthetic reasons. 
Floating plants, such as fairy moss, and 
deep- rooting plartrs, such as water lilies or 
water hyacinths, will provide shade and a 
breeding ground for food for some fish, as 
well as a colour accent. Tall -growing marsh 
plants can be set in boggy water around die 
pond's edges. Oxygenators grow on or under 
tire surface. These abso rb carbon dioxide and 
release oxygen, but need regular culling to 
prevent them taking over the entire pond. 

The growing medium (earth) should 
be weighed down with gravel or pebbles to 
prevent it being disturbed and muddying 
the pond water. The heavy gravel will also 
double up as a feed lng bed if you plan to keep 
koi in your pond. Deep- rooting plants will 
need to be anchored in pots filled with soil , 
topped with gravel or pebbles, and sunk to 
the required depth. Plants which grow only 
in shallow water can be planted around [he 
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GARDENS 


edges of the pond where the water is nor- 
mally shallow, or their pots con Id be propped 
up in the d eeper areas using sto nes o r bri cks . 

As with land-based gardens, water gar- 
dens need at least basic maintenance but, 
with the right mix of plants and fish, most 

0 f yo ur ti me will l x* spent enjoying thesi gh i 
and sound of your own piece of paradise. 

Koi carp and goldfish will mix happily 
and fare well with plants. Buying large koi 
is expensive, but small ones grow fairly 
quickly. If your pond is large enough to 
sustain them, buy several as they mate for 
a captivating sight They Lend to stay close 
to the surface and are not shy ol humans, 
coming dose to the edge and opening their 
mouths to be fed once they become accus- 
tomed to you. Like goldfish, they come in a 
variety of shades a nd patterns, from brilli ant 
orange, through to reddish -orange, yellow 
and white. 

Terrapins thrive merrily in ponds of all 
sizes and w ill grow large if they have plenty 
of room They will need somewhere to rest 
and soak up the sun, though - perhaps a 
rocky ledge jutting out into the water. They 
are not a good idea, though, if what you are 
after is a pretty pond, because they decimate 
plants. Your pond will also need a powerful 
filter and they will pollute the water quite 
heavily, it's also important to remember 
that fish and terrapins don't mix. Large ter- 
rapins will eat smaller fish and terrapins of 
all sizes eat fish-eggs and newly- hatched 
fish. This means that your fish population 
will not grow. 

You need not have a large garden to have 
a pond, Though many people prefer to put 

1 n a p I u nge-poo 1 if their outdoo r space is re- 
stricted, it is really worth considering having 
a pond instead. A beautifully proportioned 
pond is more aesthetically gratifying than an 
unsatisfying small plunge- pool and it also 
has a greater cooling and soothing effect on 
the senses. Courtyards farewell with stone- 
basin ponds and just a few goldfish and a 
couple ofwater-lilies, but if you plan to keep 
a fountain or a water-spout running, your 
water-lilies will not survive as they need still 
ware r and not th e co nstant d is tu rbance that 
splashing or running water causes. 
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SURFACING THE MOST BEAUTIFUL HOMES 




Halmann 

VELLA 


The Factory, Most* Road, Uja* T: 2143 3636 www.halmennvellaxom 
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A detail 
from f/re 


decoration 
on an T&tfi- 



French 

bomhe 


secretaire 





When Marco Polo's ship set sail for new worlds 
unknown in the 13 th century, he essentially 
began Europe’s fascination with the unimaginably 
exotic East. He returned with fantastical tales 
of his travels European society began to crave 
a connection with this wonderful other world, 
SACHA STAPLES writes about this decorative 
style that remains relevant today. 


This is a strep of Wih 
cent u ry wMipaper from 
palace at 
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After the Eu ropcan d i see very of the strange, rare wo rid to the east, 
silk Road became the main route for the importation of luxurious 
silk, spices, porcelain, lacquerware and precious stones, loaded high 
atop camels and carts and carried overland across Asia to the port 
of Constant! pale, from where Venetian ships took (hem to Venice 
for onward journeys by land and river to the cities of the continent. 
The journey was so rime-consuming, complicated and costly that 
the prices of these goods were astronomical. They were t lie ultimate 
in luxury and that increased their prestige. 

The demand for Asian goods reached its peak during the 17th 
and rSth centuries. Demand was She it at sis highest, driven by the 
fashion lor oriental inspiration in the grand rooms of palaces and 
mansions, but also because China cut down on its trade res trie Lions, 
It was a proverbial opening of the floodgates. Fourteen ships sailed 
from London to Canton in 174.7, a frequency not repeated for another 
20 yen's. As a result, a new decorative style emerged: Chinoiserie. 

A French term meaning 'in the Chinese style'' chinoiserie is 
entirely 1 European invention “borne from rhe Western appetite for 
exotic worldly goods. M though there were authentic pieces coming 
from the Orient, European designers and artists took advantage of 
slow trade times by creating their own oriental -inspired pieces for 
European consumption. 

"Orient' w ? as a term created by Europeans to refer ro a myriad 
of cultures spanning from Persia to China and simply means 'the 
East’. It is today considered a pejorative term, but in the context of 
this story r it helps explain the historical significance and currant 
examples of the chinoiserie decorative style. 



Above: Decorative de-tail from th? Royal .n Brighton 

Below; 7 he Ffcyq( Pgwjjgn in Brighton. 
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Ahovs: Biu* and white pcr:ei*<n d ijrsnzhes of biossonrs us*d to create 2 
Chi'ngjsgrre effect. Right: This Delffwgre piste ivas mide ■ n Liverpool in rhe 
iStri century and is aecQrat&I m tb the Chinese-inspired myttfc oithe pprtod 


Adam i ng a too in in i he ah i no i seri e sty 1 e was tTie ul ti m ate s ta tu $ 
symbol for wealthy Europeans - evidence of a connection to these 
faraway lands, and a way of flaunting weal Eh, taste and status. Rach 
decorative piece, fabric, wall covering and carpet was a token of the 
jou rney No European palace or English con ntry house was without 
its Chinese room at the time. Many of these rooms have survived into 
the present and have been restored. Others have been taken intact 
into museums to be preserved for posterity. 

And it was not only goods that made their way along the Silk 
Road to Europe, but people as well Wealthy aristocrats would of- 
ten "import" Asian acrobats and entertainers to perform, amidst 
backdrops of champagne towers and grand ballrooms, at their most 
lavish parties. 

It is generally believed that the style was popularised by the 
court of Louis XV (Marie Antoinette's father-in-law) at Versailles. 
The prevalent decorating style of the time was Rococo, which was 
characterised by an elaborate ornamental isrn, which seemed per- 
fectly u harmony wi th the whimsy of cbinoiserie wal Ipapers, silks, 
fumitureand porcelain. 

Chi noiser ie became pa trial larfy po pi liar a 1 n angst tl ie a ristocrati c 
women of the time, since the exotic landscapes and bird and floral 
motifs were well suited to feminine preferences and spaces, such as 
bedrooms, dressing-rooms anti drawing-rooms* Around this time, 
Europeans also picked up the Chinese ritual of drinking lea, which 
in turn led to a rampant demand for teapots, cups and saucers in 
the chino iserie style. 
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So what distinguishes chinoiserie? it is easily defined in that it 
i & so east ly recogni sable. It i s a prod uct o f Eu ropean's f antas i es o f a n 
imagined East. Before the arrival of photography, European artists 
and designers who created pieces in the chinoiserie style relied on 
the written accounts and descriptions of those who had actually 
travelled to the East, such as Marco polo centuries prior, as well as 
their own artful imaginations. Tl is very much a style thar blends fact 
and fiction - symmetry of contrasts - making it entirely modern in 
its own right. 

Chinoiserie prints and objects often include an assortment of 
Asian landscapes (think Chinese gardens with arched bridges and 
weeping willows); Chinese flowers and plants (think lotus leaves 
and bamboo); pagodas with upswept roofs and intricate fretwork; 
birds, elephants and dragons, sometimes in costume; tassels and 
bells, Then there are the lacquered furniture and porcelain pots and 
vases, typ leal ly i n white and bl u e f wh 3 ch are al so ch aracte ri sti c of the 
style, Chinoiserie is a whimsical interpretation of what the Orient 
might have been like, and it is this fantastical element that makes 
the style so appealing. 

Per h aps the n i ost com prehen si ve exa m p l e of ch i r to ise ri e m ay be 
found at the Royal Pavilion in Brighton- Uni ike other palatial homes 
and buildings in Europe, which housed a "Chinese" room, the entire 
Pavilion, both its interiors and exterior, is a celebration of the style, 

completed in 1822, under the reign of King George IV, the Pavilion 
is a qu inessential pleasure palace, an escape into an exotic world on 
tiie Southern shores of England. With its Jndo-lslamic exterior and 
chinoiserie interior, the Pavilion is an '‘oriental fantasy" and a cel- 
ebration of the Kings affinity' for the extravagant and fantastical style. 



Above.- Qraquenie LTmpire du Milieu wallpaper 
Right: Tbitsr watlpapsr a by M.-tes Redd for Schumacher. 
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A traditional French rhaar of drawer?. <n fnp £jyjp 
of_ f he 18th century, decorated with Chinoiserie 
ninfiH To r>- A rnarxt ban ?* fh Ctvnoiserip waltpaper 
- vvwvfcni'coisfteg tie I jer-C&m . Right: This is a way in 


which affordable chiro^n^ car he incorporated 
in t d the h on-ie wwiy.gm itymcca rthy. cot n 
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Chinoiserie has maintained its decor status as one of the most 
cherished styles of Leading designers. California-based designer 
Kelly Wearstler. whose personal decorating style was described by 
Bile Decor as encapsulating "contemporary sophistication and wit, 
with a nod to the past and a wink at die future 1 ', is known for blend- 
ing chinoiserie with die Hollywood Regency style. 

Manhattan designer Miles Redd has recently launched his collec- 
tion of wall coverings and fabrics with Schumacher, which include 
a selection of chinoiserie prints, inspired by the Royal Pavilion in 
Brighton, Tve never walked into a chinoiserie room I didn't love" 
says Redd. Tire 'Brighton Pavilion' material was modelled from a 
set of antique Swedish paper panels from Redd's personal collec- 
tion, featuring vibrantly coloured peacocks, flowers and leaves. 
In his signature eclectic fashion, Redd has paired the chi no is die 
wall cove r i ng w i th two antiques id echairsupli olstc red i n the Wave 
fabric, creating a modern blend of pattern and line. This is fearless 
decorating at its best. 

In Malta, purveyors of a particular type of home decor, like 
Camilleri Paris Mode and Grey & Adler, have more than a few 
treasures featuring chinoiserie Moissormieksbl ue and white com- 
mode, available at the former, is a metaphorical fusion of East and 
West - built in the style of Louis XVs court, with a quintessential 
Chinoiserie pattern, Braqu erne's LEmpire du Milieu wallpaper {the 
name refers to China's old title of Middle Kingdom) is made of 
embroidered cotton and features four repeating scenes reproduced 
from a rare shawl made in Chine in the late [Boos, a treasure found in 
Braqueme’s archives. L'ObjersHan spice Jewels [in gold and platinum 
plating) are I ike miniature pagodas for your dining-table, while the 
Cinnabar and China Love candles add a touch of traditional Chinese 
lacquerware to your decor. 

If you are living under the thumb of a neutral decorating palette, 
or simply need to enliven your home with a couch of the exotic, then 
perhaps i t is ti me to i rttrod uce at 1 east a touch of ch i noiserie i nto you r 
space. It is a decorating style that adds sophistication, playfulness 
and whimsy, and it perfectly complements traditional and antique 
pieces, as well as those with more modem lines. 



ISSUE Si FEBRUARY THB UST 1 ! 7 







Hnjnm jag) Active 


Valid up to end February. 

Like you, life never stands still. There's another adventure waiting round verms and randans apply, 

every earner And every new adventure brings its own rewards. 


The REW CROSSOVER from Hyundai, the HEW 120 Active, feeds your 
adventurous spirit with classHeading roominess and ruggedly handsome 
design It comes also with a new petrol; as well as a diesel engine, ready to 
power your next adventure. 

Discover more at Hyundai, com. mt 



HYUnDRI 


DEW THinKIDG. 
REW POSSIBILITIES. 



Petrol engine 998a:; CD. emissions: 119g/km, Max power; l^Ops/6,000 rpm; 

Fuel consumption; 5,0 Itrs/lOOfcm. Diesel engine; 1396cx; CO. emissions: 115g/km; 
Max power 90ps/4,000rpm; Fuel consumption; 42 Ltrs/lOOkm. 

Meridian Enterprises Company Limited 
B'Kara Road, B'Kara. Tel: 2382 2128. 
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SILVER Q 



This is the fascinating story behind the silver coffee-pot, 
a household object that is now a purely decorative item. 



A Maltese silver coffee-pot adds a small but si^m/icanT touch of antique luxury to contemporary inferiors- ft doesn't have 
to be placed in the conservative manner on a highly polts/ied mahogany sideboard m an old-fashioned dining-room, or on 
a seriously antique eredenza in a formal drawing -room, If you're lucky enough to have inherited a stiver pot, or have the 
badger to buy one, then iFiteijrare it into a ymmger, fresher eniironmenr by it easuarfyivith contemporary ornaments 

on a rough wooden surface or minimalist table. 
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Reception in the Garden, by Gipvan Battista 
Rossi, 1742, Naples, Private ceUeetien, 







SILVER 


C offee was first traded in Eu rope in the 
late 15003, though it had been grown 
and drunk in the Middle East for centuries 
before that. Most of the coffee exported to 
European markets through the Venetian port 
came in tiiose early years from the ports of 
Alexandria and Smyrna, and fetched prices 
that were extraordinarily high, even by 
today s standards. 

Hot coffee was startlingly novel to a 
European population that had previously 
quenched its thirst on cold small beer and 
hot possets. The methods of preparation, 
the equipment and the accompanying ritu- 
als brought great social change, particularly 
as prices began to fall when new sources of 
supply were found. By 167s* London had 
more than 250 coffee houses, which also 
sold chocolate - another exotic arrival - and 
alcohol. These were frequented only by 
men, in much the same way that typical 
Mediterranean coffee-shops are today. The 
Lo nd on coffee -h ouses attrac ted trad esmen, 
intellectuals and writers. As coffee became 
fashionable, women began to drink it, too, 
but only in their own apartments. For this 
purpose, they acquired the appropriate silver 
and porcelain. 

Coffee became fashionable in Malta 
quite early on, too, and drinking it was a 
social activity, much more so Mian today, 
whe n there a re other e nt ert a t n m en ts to keep 
us amused. Special silver coffee-pots were 
de rigueur In the fashionable and well-to-do 
households of the if* and is ch centuries, not 
as ornaments but as functional obj ects. The 
flamboyant and highly decorative baroque 
style of rhe late 17" 1 century lent itself wet! to 
designs for coffee vessels of various shapes. 

Them ost popular mod el s can be d ivid cd 
into four basic types: those with amphora- 
shaped bodies, also known as baluster types, 
those with pear-shaped bodies, those with 
twisted pear-shaped bodies, and those of a 
smaller size than normal. Those of the last 
type d i ff er from thee ther three only in term s 
of size; they are 1 3cm- 20cm high instead of 
the standard. 3040cm. These small coffee- 
pots are sometimes called egoisfe pots, 
because they hold only enough coffee for 
one person. The notion itself seems curious, 
since coffee was traditionally a beverage 
co nsu med in the com pany of frs e nds . Thes e 
pieces are rare, and are sometimes found 
partnered by a standard -sized coffee-pot 
of identical form and decoration, rhe body 
of the pot is often decorated with beautiful 
repousse work. 
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THREE GREAT BRANDS. 
ONE GREAT STORE. 


comcasa KARI habitat® 


Or 

THE ATRIUM 

MA1.7AS UUbCZi r F10.vr. FUU*3 Ilh'C 57CRL 
www.tlwitrlum. com. mt 


V _ [.y 







SILVER 



The base of the earlier coffee-pots was 
a solid plinth. Pots of the later iS lfl cen- 
tury were supported by three clawed fee tor 
hooves, in Maltese coffee-pots, the spout 
was usually an integral part of the body, bur 
somehad separately-attached spouts, which 
extended upwards from the't icily 1 ofthepot. 
Theseare called swan- or bird -neck spouts 
Lids were either hinged at the handle or 
left loose Hinged covers often bear thumb 
pieces, by means of which the lid could be 
raised by pressing down on them with the 
thumb, Lids were invariably topped with a 
fmiaf perhaps an acom or pine cone, though 
Th e co ffee- pots of th e 1 a.te t 8 111 cen tury o ften 
had more imposing and sculptural forms. 
The handle was generally made of polished 
wood. 

Fots with finiais that move sideways 
on a tiny pivot, to reveal an opening, were 
not intended for coffee but for chocolate A 
swivel stick was inserted th rough the open- 
ing and used to stir Curiously we remain 
uncertain as to whether the Maltese of the 
IS* century drank tea, which had already 
gained considerably in popularity in Europe. 

Coffee-pots, like almost al! other silver 
items of the period, were marked by the 
s i 1 ve rs m it h . Th ese assay m arks it id u d ed 
the symbol of the reigning grandmaster, to 
indicate the period in which it was made, 
such as the fleur-de -tys of the Wignacourt 
family and the cotton-plant of the Cotoner 
house. The silversmith's mark, was usually 
composed of his initials or a truncated form 
of h is name, like BRUN fo rGi ovan n i Le Brun, 



T%r 1 in *. A m<j (hffve. J 
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An 1 8tli -century illustration showing a lad/ drinking toffee. 
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The C rj I f e i* Ho u ie r Circle of Fieba Lang In, 1759 -1770, Intesa San paolo Collet lion, GelLerie Italia Palazzo Leone Montanan, Vicenza, Italy. 



who was master of the m int in 1787, and AP 
for Annette Fullidno, who was consul for 
silversmiths in 1755. 

The letters MA under an eight-pointed 
cross, with some variations., denotes the 
period. For example, MA surmounted by 
the eight-pointed cross and an open crown 
points to the reign of grandmaster Pinto. 
A lozenge shape surmounted by a dosed 
crown denotes the reign of grandmaster 
de Rohan. 

The design evolution of Maltese silver 
coffee-pots fol lows through from baroque to 
rococo and Empire styles. Sugar-basins were 
often manufactured separately and though 


in some cases they may be matched, it is not 
certain that the silversmith in question was 
con 1 missioned to produce hoi 1 1 f or the same 
c.ient Sugar was not necessarily added to 
coffee in those days. 

Analysis of the exquisite designs of so 
many Maltese silver coffee-pots, together 
with their intrinsic characteristics, like the 
line of the handle, the application of the 
decoration, and the overall balance of the 
various parts, are the basic elements by 
which their quality is judged, while some 
are inclined to the more baroque designs, 
oihers prefer the clean and simple lines of 
the earl ier coffee - pots . 





ECO-friendly: 
Attractive rate 



The BOV ECO Personal Loan can finance 
your new hybrid car, electric motor vehicle 
or the conversion of motor engines to run on 
autogas. It can also finance the purchase of 
motor cycles, new motor vehicles with CO" 
emissions less than lOOg/km and new motor 
vehicles having a CCP emission level below 
13Gg/km provided that you are concurrently 
scrapping another motor vehicle under 
the current Government Car Scrappage 
Scheme, 


SPECIAL RATE OF 


. 85 % 


p.a, 


BOV ECO 
PERSONAL LOAN 



2131 2020 I bov.com 


fry Banfcaf Vailffle p .c 
58. Tin. i San ft k * w ip f-1i*i ’«! nl to v‘. T 1 130 


Bank oF Valletta 


Rep rese ntat I ua es a mpte of an unsecured BOV ECO Pergonal Loan based on £ ‘can amount of €10,000 being made available by Bank of Valletta p I c. at a variable Interest rate of A.B5% p.a interest margin 
of 2.40%. plus Consumer Landing Bank Base Fate of 2.45%), .APR will be 5.035S p.a and icon will Pa repayable in 84 equal monihly hstalmsrite of €1 40.95 over a term of 7 years. Trie total sum payable 
throughout the term of the loan assuming this variable .merest rate remans unchanged, will amornt to €11,830.00 consisting of €10 000 capital. €1 83980 interesi and no prccessng fees 

All personal bans are subjec t ip normal bank lending criteria and final approval from your BGV branch, Term of ban must nol go beyond reiremmt age Terms ft condibrs apply, 





PUKKA-PIES 


Fine! us on: 

facebook 


A Hard & Co. Food Ltd Tel: 21 23755S 
f sc eb o o k.c om/a tt 4 rdcofood 


don’t compromise 








ROSSO VEKRAZZAWG IGT 

Tuscan red wi ne is an eclectic 
and dynamic reri wine marie 
from Sangiovese and Merlot 
grapes. It ha? a r u by ned 
•colour and good intensity 
with fragrant notes or llowers 
and rad trusts, produced 
in Grew in Chianti. Trade 
enquiries: Attard <A Co, 

Ft Hid Ltd- T*kSl 23 75 55 


The Black Table by Narmann 
Cope nfcagen was designed by 
Simon Legale! It fs a table on 
wheels with a light and airy look 
a versa tile piece- of furniture 
with many different uses in the 
home. It can be used as a side 
table, tea table, sofa-table and 
bedside table, G/vy^i? Adler 
Ltd, 9 Tmi Bajada Sfrttt, 
NiTXZiir Tel 2 Ho &io? 



’P’astifrdoG. Ci Martino is a historic pastel- maker ih Gragngno on the 

sorrenfo coast, the capital of pasta -making, Gragnano pasta is made with 
1 00% fine Italian durum wheat semolina and has Protected Geographical 
Indication (PCil| status, t is characterised by its coarse appearance, and 
when cooked has a firm and elastic consistency, with excellent resilience. Its 
characteristically rough surface holds sauces and keeps the flavour of the 
fresh wheat, ensuring a bond between the pasta and sauce. JJw/r Hinted by 
Vivian Corporation, TeL- 2132 Q33&. info @ vimajtcarfi.co m, wwiv.viidsncarp.com 



Special offer gf G3Q per roll; self -textured, patterned, coloured, UV 
resistant and washable wallpaper at Spot On Supplies Ltd, Designed by 
top interior designers, this Made in Germany wallpaper Is manufactured 
mom hign quality materials in all manner of styles l hat wil I enhance 
your home. Catalogues arc available for viewing at Spirt On, Supplier 
Ltd, Palm Streep Pavla, Tel- ffW 8880 . \vwu'.ipotonnsaUa,com 
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ChiilischUli are creators of unique, bespoke furniiure. 
cabinetry, specialist joinery and other interior works. 
They also specialise in crest mg clever doorways and 
inviting stairs cladding and decking. Their skilled 
craftsmen use traditional skills and expertise m 
furniture-making with innovative contemporary methods 
anc materials to create bespoke designs. Chi Uisc hill i 
Will work with you to ensure the seamless creation and 
insigll at ion of yo ur project . Vmt Mwt, dhilUtddllUom 



Cape Heights wme is 

made fro m grapes grown 
in the Cape wineLands, 
abundant with wild flora 
□nd fauna, refills soils 
and sn ideal dimate to 
allow nature to flourish. 
The Cape Heights range 
covers the majority of key 
international varieties, 
all sourced and created 
within the Western Cape. 

Diilnbukd by 
Ttvtding 
Tfib 17.202 1770 
n'lciix dt ff, cora.m t 

<rnd spades. cum r mt 


Melgart DDK is made from g blend of hand picked 
Cabernet Sauvignon and Me riot grapes grown in Malts. 

It hss a deep, ruby-red colour; an aroma of ripe terry 
fruits with spiced notes, and a rich, blackberry flavour 
with siLky tannins and a long finish, it goes perfectly welt 
With both white and red meats, in™. meridian airim . ml 
Trade enquiries/ S R<iu.v Trading Lid Stadium StreK 

Gzirn Tel. 7 90$ 3/9 7 infUt-fynt ttsi.iom - wiVU^srawtixom 




Easier, at the Corinthia PaUte Hotel & Spa; celebrate the day your way. 
The Comthia team has put together two brilliant events, so that you. 
your Family and friends can pick the one you prefer, ail her a delicious 
b u f f er i n g ra nd su rro u nd i ng s. wt h a lavis h s pread at the Villa Corinthfa 
for €ib per person, or choose Oriental flavours and family favourites in 

the Corlnthie Ballroom lor €£8.50 per person. Boob now on ?/+t ottoi. 
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Those are versatile, 
nutritious, easy-lo- 
cnnk who I eg rain rice 
noodles that add an 
authentic Asian touch 
to any dish. They are 
made from the highest 
quality organic brown 
rice usmg (radii ionaL 
processes, and they are 
gluten-free. Stir-try 
them w;th vegetables 
and a pad Thai sauce to 
make noodle salad, Or 
add them to soups tor 
a quick and satisfying 
meal. They can also 
be used as 3 gluten- 
free alternative to 
pasta. EiHptiries: Good 
Earth Distributors 
Ltd Td 2 M3 I sou 


ORGANIC 


OWN RICE 

OODLES 


LIQUID 
CAPSULES 
OMEGA 3 
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H- Kirill 


Devore has beep making biscuits, cookies and 
trackers since 19B2. Its HeaLthline range otters 
sugar- free products and water crackers wilft 
omega 3 and 6. Thg range now include Cereal 
Treats: Cranberries & Huney, Milk & Chocolate 
flavours. Devon products are manufactured by 
Consolidated Biscuit Qo Ltd. Pica s# visit wu 
(hixnittu:mn or to Fvarhvojrjnr mar* injb ?ttj ariim. 


Delicate end Light, 
Costa d'Oro Oliva is 3 
blend of refined olive 
oils and excellent 
extra virgin ol ive 
oils, obtained with 
modern processing 
technologies. It 
is very Light in 
taste and smell, 
suitable for those 
who don't like 
strong tastes. Ask 
abpgl ysgr nearer 
store selling Casta 
d Gro by emailing 
sta relocate rid 
jcallajaltd.com 
Td >152 2438 
me 

Faidooh Jr 
Caikja Gi/ffvi-t id 
Wholesalers Ltd 


CardiosterailKiiMiquid capsules - knLL all in 
Liquid form conserves ihe maximum benefits of 
the omega 3„ phospholipids and the antioxidant 
contents The liquid in capsule form is more 
stable than krill oil in soh gels because of the 
shell is not partus. Far mart information visit 
ieieic.aliacarv.CQin orcaMon Td 2I3l2l5l 


Sada has a new range ot organic fruit and 
vegetable juices in n Ine delicious varieties 
he best, organic Italian ingredients are 
harvested in season, when they are perfectly 
npened. Fruits and vegetables are not simply 
pressed but «cantrifuged» with pulp,. Wit h, 
no added preservatives or colourings, and 
no added sugar, Seda juices coma in glass 
bottles to better preserve the contE nts 
ard the environment. Trail? enquiries; 

,4lt i.i r-J id Co - /■ dod Lid- 7 <'£■ 2 J22 7555 
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ALTADR IN E APPETITE CONTROL 

contains CLAl conjugated Lin oleic add I and pin us 
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Healthy Heart 


seed Oil in a liquid capsule that helps support 
weight management and ?p petite/hunger fort no l 
it is sate to use daily increasing the sensation of 
fullness and helping to prolong Ihe time between 
one meal and the other. For forth* t information 
plrnsr visit um V>.:j{bit7tr»r6tti tor cad Hi 3 i 31 8 1 


For 3 truly authentic Maltese evening go to The family-run Ta' Mania restaurant, which always comes tons in t ha 
re st sura nt awards fa r M at rose f a an The food is genuinely traditional and there is also Live entertainment. The 
all-inclusive carvery buffet or Saturday evenings and Sunday family Lunches at €2 5 include many Mediterranean 
sod Maltese dishes, unlimited wine, water and coffee as well as live singing by Corazon on Saturdays 
Ttf" Ma.rija RxsLutrcutl, Constitution StrettL Masht - Td 2 143 44 44. hijht^/miarifi.tom^ tiittc . tain vrija.» .tww 
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We don’t like buffering either 

Choose GO for Interactive TV St high quality streaming 

Terms and Conditions apply. A €2 monthly charge applies for a printed bill. 


Follow us go.com.mt/homepack 




RENAULT 

Passion for life 


All-New 

Renault KADJAR 

Start living. 

Starting from €24,500 
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AUTO SALES LTD - KIND S 

Mosta Road, Lija LJA 9011. 
Tel: 23311126/23311131 


Mgarr Road, Xewkija XWK 9012. 

Tel: 99874301 / 9948641 7 / 21 550962 


www.renault.com.mt 



